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» INTEREST ro ENTHUSIASM 
Only NUSDY civee WVITH A SINGLE TRIAL! 


Guaranteed Results! 








That has been the experience of packer after 
—— . packer, sausagemaker after sausagemaker, when 
NUSOY is produced they first tried NUSOY. Even skeptics have 
become enthusiastic boosters, all have been 
amazed by the remarkable results that NUSOY 
makes possible in every case! 


primarily for human use in 
a modern sanitary $500,000 
plant. It is entirely differ- 
ent from anything you 
have ever tried before. We Used in meat loaves, NUSOY gives astonishing 
are confident that NUSOY gains in yields because of its great absorbing 
will meet every require- power. It retains meat juices and moisture 
ment—so confident that we ordinarily lost, thus reducing shrink and giving 
say “NUSOY must make improved flavor and keeping qualities. Quality 
eood or we will.” and food value are maintained. And NUSOY is 
equally good in all sausage varieties. 
A test will convince you that NUSOY offers re- 
markable profits. Order a bag today, and re- 
member—NUSOY must make good or we will! 


Write! | i American Soya Products Corp. 
Evansville, Ind. 
i lisa: U. S.A. 


hes, 


nerican Soya Products Corp 
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of the 
Latest Model 


“BUFFALO” 


Self Emptying 


SILENT 
CUTTER 


HIS impressive list of 

prominent sausage manu- 
facturers is proof that per- 
formance alone is responsible 
for the increasing use of the 
“BUFFALO” Self-Emptying 
Silent Cutter in the produc- 
tion of quality sausage at a 
profit. It will pay you to learn 
all the facts about this sensa- 
tional machine. 


JOHN E. SMITHS SORS CO. 


BUFFALO. Y., U.S.A. 


Chicago Office: 4201 S. Halsted St., Phone Boulevard 9020 
Western Office: 1316 E. Slauson Ave., Los Angeles, Calif. Canadian Office: 189 Church St., Toronto, Ont. 
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»| LINK-BELT SLICERS: 


Link-Belt Meat Slicers are machines of—as well as for—the packing industry. They have been designed 
in close contact with the needs of the industry, the experience of packing house engineers themselves being 
embodied in the design. 


As a result, the efficiency of these slicers makes slicing a low-cost operation. High capacity; semi- 
automatic operation; uniform, smoothly-cut slices; low upkeep—these are qualities of performance that identify 
meat slicers bearing the name “Link-Belt.” 


They are built in three standard models, for bacon, dried beef and frozen meat cuts. Write for a copy 
of Bulletin B-15. 
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Daily Market Service 
(Mail and Wire) 


“THE NATIONAL PROVISIONER 
DAILY MARKET SERVICE” reports 
daily market transactions and 
prices on provisions, lard, tal- 
lows and greases, sausage ma- 
terials, hides, cottonseed oil, 
Chicago hog markets, etc. 


For information on rates and 
service address The National 
Provisioner Daily Market Serv- 
ice, 407 S. Dearborn St., Chicago. 
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fe preg nens ADVANTAGES 
= Found in ADELMANN 
re en Yi NOT gettin 
ou are getting 
1 ’ 
Pag full profit from ham 
— The self-sealing cover on _ all oti e 
a ADELMANN Ham Boilers per- b l 
: site tis tien ta ose: be See rem ouling operations 
: juice—flavor and quality are as- 
r? g sured! Examine the list of ADELMANN features to the 
he 2 left—and check with present ham boiling equip- 
» 1G ment. If the retainers you use do not have every 
2 Improved pressure bar design elim- one of these advantages, your operations are not as 
oe inates cover tilting; elliptical yield- efficient as possible. 
ing springs maintain constant firm i , 
- i pressure over a large area assuring Ham boiling profits depend on efficiency and low 
14 firm solid product. Yielding springs operating costs. ADELMANN Ham Boilers: do 
i permit the ham to expand while their share in providing profits! They produce a 
a oo, ke superior product that sells on sight; their high 
eS Boilers are practical, easier to : Z 
operate. efficiency cuts operating costs and makes them pay 
- 39 for themselves through the economies they effect. 
a 3 
4] Use ADELMANN Ham Boilers—“The Kind Your 
Large corners and plain covers are Ham Makers Prefer”’—and guarantee maximum 
- a feature of ADELMANN design. profits from the boiled ham season. Write! 
Fa Cleaning is easier—neglect of boil- 
ers is discouraged. Ample rein- 
oan forcement is used to insure long, 
— useful life under strenuous service. 
| i, 
.. 19 4 a 
me ADELMANN Ham Boilers are is 
44 made of Cast Aluminum, Nirosta \ 
: Metal, Monel Metal and Tinned if 
. 4 Steel. The most complete line 1 
available. 4 
3 ; 
i: 
Liberal trade-in schedules make it t i 
Page profitable to equip with new a 
3 ADELMANN Ham Boilers. Write : 
‘ for complete details! 
ooo 
-4 Be: Pp S) iy E 
3 inate eS ao: Wa x 
Office and Factory —Port Chester, New York 
_ 3 Chicago Office: 332 8S. Michigan Ave. : 
European Representatives: KR. W. Bollans & Co., 6 Stanley 8t., Liverpool & 12 Bow Lane, London—aAustralian and 
46 New Zealand Representatives: Gollin & Co., Pty. Ltd., Offices in Principal Cities oS me wm 
’ Canadian Representative: C. A. Pemberton & Co. Ltd., 189 Church S8t., Toronto 
—  — 
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The installation of a Diamond 
Hog may increase the cooking ca- 
pacity of your cookers and enable 
you to cut down the rendering time 
per batch, so as to double your ca- 
pacity without adding any more 
cookers. 






us. 3907-11 S. Halsted St. 
Chicago, Illinois 





WE DO OUR PaRT 











Modernize Your 


Rendering Plant 





Increase the returns from your rendering plant by installing modern “BOSS” Equipment | 


Let Us Help You Solve Your Rendering Problems ij 


Modernize and Increase Your Efficiency 


The Cincinnati Butchers’ Supply Corporation 


Mfr. “BOSS” Machines for Killing, 
Sausage Making, Rendering 


A New “BOSS” Hasher and 
Washer may enable you to produce 
light colored cracklings for meat 
scraps in place of dark cracklings 
for tankage. 

It will also improve the color and 
quality of your grease. 








1972-2008 Central Ave. 
Cincinnati, Ohio 
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INEXPENSIVE but extremely durable and efficient, this Taylor Smoke House Recorder provides a continuous 24-hour written record of 


a 
t 








'.|| SMOKE HOUSE 





VARIATIONS IN 


TEMPERATURES 














smoke house temperatures—enables you to maintain more uniform shrinkage—improve color and general quality of your cuts. 






cc 


Bait specially to meet modern smoke house conditions, New 


Taylor Recorder prevents excessive shrinkage — aids in main- 
taining uniformity of product. Send for details. 


HE BIG PROBLEM of the smoke 
house is the problem of temperature. 
The necessity for controlling this impor- 
tant variable within close limits to obtain 
the best shrink, color and general uni- 
formity is now generally appreciated. 
Yet few packers are aware that even in 
today’s modern smoke house, variations 
in shrinkages of the same grade and 
quality located in different parts of the 
smoke house often run as high as 10%. 
To help meet this condition which is 
costing packers thousands of dollars an- 
nually Taylor has developed the Smoke 
House Recorder shown here. Product of 
many years’ experience in engineering 
temperature control installations for lead- 


Week ending June 9, 1934 


ing packers, it incorporates features mak- 
ing it the most practical and efficient 
instrument ever developed for this diffi- 
cult service. 


Many New Features 


Its new, practically frictionless mech- 
anism contains many important refine- 
ments. This is housed in a one-piece, 
die-cast aluminum case that is dust-, 
moisture-, and fume-proof. The special 
Ambrac Armor and 18-8 stainless steel 
bulb resist the corrosive action of smoke 
—insuring long service. A clean-cut, ac- 
curate day-by-day written record of tem- 
peratures on an 8%” chart provides a 
valuable check on operating conditions. 


Let us give you more facts about this 
Taylor Smoke House Recorder and the 
savings it makes possible. Send for details. 
Or, better yet, ask to have a Taylor 
Representative call and discuss your 
specific temperature control problems 
with you in person. Address Taylor In- 
strument Companies, Rochester, N. Y., 


or Toronto, Canada. 


Recording + Controlling 





indicating 





TEMPERATURE and PRESSURE 
INSTRUMENTS 
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why you should use 


| 


Good Reasons 


ARMOUR’S LIQUID SOAP 


GO uh WN = 


Soap content specified. You know ex- 
actly what you're getting. 


You buy direct from the manufac- 
turer. 


Concentrated form permits reducing 
to your own requirements. Economy! 


500 branches provide facilities for 
prompt shipment and excellent service. 


Rigid laboratory control of manufacture 
constantly maintained. 


Made in 3 strengths — you can select 
the most logical for your particular use. 


for smaller consumers 


Where small amounts are required or it is 


impractical to reduce and handle concen- 


trated liquid soap, our 15% soap is ideal — 


and you still have the advantages indicated 
above under 1—2—4—5—6. 


ARMOUR’S LIQUID SOAP 


ARMOUR ano COMPANY - Industrial Soap Division - 
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Why pay freight 


on water? 


Buy liquid soap in 
concentrated form 


Armour’s Liquid Soap is available in concentrated 
form; it can be reduced with distilled water in your 
own plant to meet your exact needs. This plan offers 
true economy. In addition, many other advantages go 
with the purchase of Armour’s Liquid Soap (see list at 
left). 


Armour’s Liquid Soap —both Amber and Green —is 
made from selected, refined cocoanut oil and is pleas- 
ingly scented. It contains no free caustic and is 
guaranteed to be absolutely pure. 


Send today for details and our dispensers-at-cost 
offer. 
















CLEAN 
SANITARY 
NO WASTE 
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| How Much Is Shrinkage Costing You Today? 


-# AN EDITORIAL }— 


period of substantial price changes is the 
necessity for constantly revising “rule of thumb” 
calculations he uses as a guide in his buying and 
selling operations. 

A man in this business almost always has in the 
back of his mind certain more or less “normal” re- 
lationships between his raw material costs and 
product prices, certain differentials between prices 
of various kinds and grades of product, and certain 
“short cut” methods which he employs for quick 
figuring on a proposed purchase or sale. These 
work well enough when the price level remains 
stable, but they may be misleading if they are not 
promptly brought up to date when a change takes 
place. 

An example of this is furnished by the present 
situation as to prices of various manufactured 
products which show a material shrinkage in 
processing. 

On an item like boiled hams, for example, the 
packer might have figured last fall that, with sweet 
pickled skinned hams at around 9 cents, he could 
add 234 cents to cover cost of the weight loss of 


O NE of the difficulties a packer meets in a 


some 30 per cent in boning and cooking. Now, 
with the same sweet pickled hams at 14 cents, he 
must add about 6 cents a pound to cover the same 
percentage of weight loss, if he is to arrive at a 
correct finished cost. The difference is 314 cents 
a pound. 


If the packer who was using 234 cents as a 
rough measure for boning and shrinkage cost last 
fall is still using that figure in his mental calcula- 
tions, then he is under-figuring the cost of his 
finished product by 314, cents per pound—even if 
all his other calculations are correct. 


This difference is enough to wipe out any net 
profit he might otherwise obtain. 


On another page THE NATIONAL PROVISIONER 
presents a table which should be of assistance to 
packers in expediting and making more nearly 
accurate their cost calculations on boiled hams. 
Similar tables on other items will be published from 
time to time. They will not only repay study, but 
will be convenient for frequent reference when 
costs are being calculated at different market 
levels. 


LRT Re ee aE 


Figuring Shrinkage in Making Boiled Hams 


OST figuring on packinghouse prod- 
ucts is made difficult for the man 
who likes to “carry his figures in his 
head” by the fact that on some costs he 
must think in terms of cents per pound, 
While on others he must do his thinking 


in terms of percentages of his raw ma- 
terial costs. 







Costs of labor, supplies and overhead, 
for example, are not influenced by prod- 
uct values, and often tend to remain 
about the same, even when product 
prices change materially. 

This was particularly important to 
remember when prices were declining. 
Processing margins had to be figured 


at fixed amounts per unit of product 
until a reduction could be made in labor 
or material costs. 

On the other hand, certain costs vary 
directly as the value of the product 
varies. Chief among these is the cost 
of shrinkage. 

This cost is not a fixed amount per 
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pound of product, but is a fixed per- 
centage of the value of the product. 


Shrinkage Is Important. 

Shrinkage occurs in a very large pro- 
portion of all packinghouse processes. 
A hundred pounds of raw materials 
seldom produces a hundred pounds of 
finished product. The decrease in 
weight results from removal of certain 
portions of the cut (such as bones, fat, 
etc.) or from weight losses due to smok- 
ing, cooking, rendering, etc. 


Anyone who figures costs—particu- 
larly for the purpose of arriving at 
selling prices—must keep this factor in 
mind. To the cost of raw materials 
used must be added not only a cost per 
pound or per hundredweight for proc- 
essing, but also a cost for the shrink- 
age. 

This shrinkage item must be EX- 
PRESSED in cents per pound (or dollars 
per cwt.), but it must be FIGURED from 
the value of the raw materials used. 

To assist packers in making such cal- 
culations readily THE NATIONAL PRo- 
VISIONER presents in the table herewith 
the approximate cost of the shrinkage 
factor in the production of boiled hams, 
at different percentages of shrinkages 
and at different value levels. 


Get the Right Cost Figure. 

The table can be readily extended by 
the addition of other columns for any 
different percentages of shrink which 
may be experienced by individual pack- 
ers, and by the use of additional lines 
for any prices not quoted. 


The packer who uses such a table, or 
something similar, will be sure that he 
has included in his cost the proper 
amount to cover his actual shrinkage 
factor. He will not be misled by the 
use of any arbitrary flat sum which he 
may perhaps have fallen into the habit 
of employing in his mental calcula- 
tions. 


It goes without saying that shrink- 
age cost is only a part of the expense 
incurred in converting sweet pickled 
hams into boiled hams. 

Due allowance must be made for 
labor, supplies, and other expenses in- 
curred in boning, fatting, tying or 
pressing, cooking, wrapping, packing, 
loading, delivery, and selling operations, 
plus a proper allowance for administra- 
tive expense and profits. Most of these 
items, however, are more readily figured 
at a flat amount per pound, subject to 
adjustment only as the costs of labor, 
supplies, etc., increase or decrease. 

Packers or ham boilers desiring reprints 
of the SHRINKAGE COST TABLE FOR 
BOILED HAMS may obtain them, either 
singly or in quantities, upon application to 


THE NATIONAL PROVISIONER, 407 So. 
Dearborn St., Chicago, Ill. 


Similar tables covering other products will 
be published from time to time. 
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HOW TO FIGURE SHRINKAGE COST 
IN MAKING BOILED HAMS 


Amount per cwt. necessary to be added to cover cost of weight loss in converting §, P. 
Skinned Hams into Boneless Boiled Hams at specified percentages of weight loss.* 


Market Price 








per cwt. Shrinkage 

SP. SKD-HAMS 24% 26% 28% 30% 32% 349% 
$8.00 $2.53 $2.81 $3.11 $3.43 $3.76 $4.19 
8.25 2.61 2.90 3.21 3.54 3.88 4.25 
8.50 2.68 2.99 3.31 3.64 4.00 4.38 
8.75 2.76 3.07 3.40 3.75 4.12 451 
9.00 2.84 3.16 3.50 3.86 4.24 4.64 
9.25 2.92 3.25 3.60 3.96 4.35 4.77 
9.50 3.00 3.34 3.69 4.07 4.47 4.89 
9.75 3.08 3.43 3.79 4.18 4.59 5.02 
10.00 3.16 3.51 3.89 4.29 4.71 5.15 
10.25 3.24 3.60 3.99 4.39 4.82 5.28 
10.50 3.32 3.69 4.08 4.50 4.94 5.41 
10.75 3.39 3.78 4.18 4.61 5.06 5.54 
11.00 3.47 3.87 4.28 4.71 5.18 5.67 
11.25 8.55 3.95 4.38 4.82 5.29 5.80 
11.50 3.63 4.04 4.47 4.93 5.41 5.92 
11.75 3.71 4.13 4.57 5.04 5.53 6.05 
12.00 3.79 4.22 4.67 5.14 5.65 6.18 
12.25 3.87 4.30 4.76 5.25 5.76 6.31 
12.50 3.95 4.39 4.86 5.36 5.88 6.44 
12.75 4.03 4.48 4.96 5.46 6.00 6.57 
13.00 4.11 4.57 5.06 5.57 6.12 6.70 
13.25 4.18 4.66 5.15 5.68 6.24 6.83 
13.50 4.26 4.74 5.25 5.79 6.35 6.96 
13.75 4.34 4.83 5.35 5.89 6.47 7.08 
14.00 4.42 4.92 5.44 6.00 6.59 7.21 
14.25 4.50 5.01 5.54 6.11 6.71 7.34 
14.50 4.58 5.10 5.64 6.21 6.82 741 
14.75 4.66 5.18 5.74 6.32 6.94 7.60 
15.00 4.74 5.27 5.83 6.43 7.06 7.78 
15.25 4.82 5.36 5.93 6.54 7.18 7.86 
15.50 4.89 5.45 6.03 6.64 7.29 7.99 
15.75 4.97 5.53 6.13 6.75 7.A1 8.11 
16.00 5.05 5.62 6.22 6.86 7.53 8.24 
16.25 5.13 5.71 6.32 6.96 7.65 8.37 
16.50 5.21 5.80 6.42 7.07 7.76 8.50 
16.75 5.29 5.89 6.51 7.18 7.88 8.63 
17.00 5.37 5.97 6.61 7.29 8.00 8.76 
17.25 5.45 6.06 6.71 7.39 8.12 8.89 
17.50 5.53 6.15 6.81 7.50 8.24 9.02 
17.75 5.61 6.24 6.90 7.61 8.35 9.14 
18.00 5.68 6.33 7.00 7.71 8.47 9.21 
18.25 5.7 6.41 7.10 7.82 8.59 9.40 
18.50 5.84 6.50 7.19 7.93 8.71 9.53 
18.75 5.92 6.59 7.29 8.04 8.82 9.66 

19.00 6.00 6.68 7.39 8.14 8.94 9.7 
19.25 6.08 6.76 7.49 8.25 9.06 9.92 
19.50 6.16 6.85 7.58 8.36 9.17 10.05 
19.75 6.24 6.94 7.68 8.46 9.29 10.18 
20.00 6.32 7.03 tof 8.57 9.41 10.30 


*EXPLANATION.—Left-hand column shows market prices of Standard S. P. 
Skinned Hams per cwt. Other columns show various percentages of weight loss 
from shrinkage. 

From your tests you know your average shrinkage from S. P. to boneless boiled 
weight. Use the column showing that percentage, and the dollar figure in that 
column opposite the market price of S. P. Skinned Hams will give you the amount 
you lose by shrinkage. This should be used in computing cost of the Boneless 
Boiled Ham. 


This is only one cost item. Others to be figured include cost of labor in boning, 
fatting, tying or pressing and cooking, also supplies, wrapping, packing, loading, 
delivery, sales cost, administrative expense and profit. 
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Price Competition Did Not Stop This 
Sausage Manufacturer 


Volume and Profits Built by R. L. Zeigler, Birmingham, Ala., with 
A Consumer Advertising Campaign That Beat the Price Cutters 


HEN THE NATIONAL PROVISIONER 
Wreee its campaign to put the 
sausage business back on a profit basis 
the cry went up: 

“Jt can’t be done against cheap com- 
petition!” 

In many places franks were—and still 
are—selling at 10c a pound retail. 

Nobody can make money on this basis 
except sausage “bootleggers.” 

And yet too many sausage manufac- 
turers have tried to compete on a “boot- 
leg” basis. 

This is because they paid more atten- 
tion to competition than to their own 
business. 

It Can Be Done! 

Sausage can be made right and sold 
at a profit—if you know how to make it, 
watch your costs and ignore your com- 
petition. 

There is plenty of proof of this. THE 
NATIONAL PROVISIONER has _ printed 
some of this proof, and will print more. 

When franks were selling as low as 
8c Ib. retail the Rochester Packing Co., 
Rochester, N. Y., got 19c wholesale in 
its territory. (See THE NATIONAL 
PROVISIONER, Feb. 3, 1934.) 

When the Birmingham, Ala., market 
was flooded with pork sausage at 10c 
Ib. retail, R. L. Zeigler increased his 
volume and profits with quality pork 
sausage at from 18c to 25c lb. 

He did this in the face of a market 
that had “gone wild” on low-price com- 
petition. 

How Zeigler Did It. 


Early in the fall of 1933 Birmingham 
chain stores began an intensive price 
war on pork sausage. One national 
organization opened the fight with 
“pure pork sausage at 15¢c lb.” The 
local competitor retaliated with “fresh 
country sausage at 121%c Ib.” 

Before they got through both chain 
organizations were flooding the market 
with a 10c pork sausage. 

It was a rather hopeless outlook for 
a manufacturer of quality sausage, to 
be sure. But it didn’t shake the confi- 
dence of R. L. Zeigler, who had faith in 
his product and in the fact that the 
public was “fed up” on cheap sausage. 

In the fall of 1932 Zeigler’s “Three 
Little Pigs” had been born in the ad- 


Week ending June 9, 1934 


This is the ninth in a 

series of discussions on 

“Sausage as an All-Year- 
Round Profit Maker.” 


vertising world. During the winter of 
1932-1933 the “Three Little Pigs” ad- 
vertising programs, using radio and 
newspapers, increased sales volume on 
Zeigler sausage approximately 100 per 
cent over the previous year. 


Volume Increased 100 Per Cent. 

Again, Zeigler’s “Three Little Pigs” 
entered the arena of the 1933 sausage 
war early in October. They were intro- 
duced to radio fans as “Porky,” “Smoky” 
and “Spotty,” and were featured in an 
interesting radio program, presented 
each evening over radio station WAPI. 

The broadcasts soon built up a tre- 
mendous audience. Just prior to the 
opening program 7,500 post cards were 
mailed to radio homes inviting the 
public to tune in on the program. 


Small newspaper ads were published 
each week, urging fans to tune in on 
“The Three Little Pigs.” These ads 











ZEIGLER’S 


“3 LITTLE PIGS" 


. cordially invite you to hear their radio 
program, every evening at 5 o'clock, over 
WAPI. Your comments will be appreciated 

. . your requests happily acknowledged! 





Hey Kids! See the “Three Little Pigs” in person 
at the “Mickey Mouse Club” Saturday morning 
at the Alabama Theater. 


SAUSAGE 


SEASONED TO PLEASE 
PLANTATION SMOKED 














Famous for its supreme quality and nutritious, uniform flavor. 
Every pound manufactured under strictest sanitary conditions 
and keen, personal supervision in Zeigier’s sausage plant 
Delivered to your market FRESH .. . every day! 








SALES BEGAN TO CLIMB. 


Newspaper and radio were used to make 
consumers conscious of the merits of 
quality sausage as compared to that which 
sold “at a price.” 


And volume jumped at once! 


were attractive in layout and did a 
double barrelled job of selling. High- 
way signs were used to strengthen the 
campaign. These signs also featured 
the Little Pig idea in a forceful manner. 
The radio programs carried the full 
responsibility of selling the public on 
the idea of “Quality Sausage.” During 
every broadcast three vital messages 
were repeated over and over again: 


Quality Products Emphasized. 


1—“Zeigler’s sausage costs a cent or 
so a pound more, but goodness knows 
it’s worth double the price of ordinary 
sausage!” 

2—“Every pound of Zeigler’s sausage 
is made under keen personal supervision 
and strict sanitary conditions in Zeig- 
ler’s spotless sausage kitchen. Made 
and delivered to your favorite market 
FRESH every day!” 


3—“If you don’t like Zeigler’s sau- 
sage better than any other you ever 
tasted, DOUBLE your money will be re- 
funded!” 


Sales began to climb immediately 
after the first week of the campaign. 
New outlets were established through- 
out the territory. Soon radio listeners 
were as familiar with the “Three Little 
Pigs” as they were with “Amos ’n 
Andy.” The talent was of highest qual- 
ity and included pipe organ, violin and 
two voices. The programs were intro- 
duced by each little pig making his own 
introduction in a musical way and 
carrying on the theme song, “Susan- 
nah,” to the conclusion. 


Walt Disney Helped Sales. 


In 1934 when Walt Disney’s cartoon 
picture “Three Little Pigs” appeared in 
the leading theater in Birmingham, a 
timely tie-up was made between Ziegler 
and the theater. The Little Pig radio 
program invited the public to see Walt 
Disney’s cartoon picture, while on the 
screen a trailer invited the movie fans 
to “Hear Zeigler’s Three Little Pigs 
every night at 5:15 over station WAPI.” 

On Saturday of the closing week of 
Walt Disney’s picture Zeigler’s Three 
Little Pigs made a personal appearance 
on the stage before 4,000 kiddies at- 
tending the “Mickey Mouse Club.” At 
the conclusion of the performance each 
child was given three of Zeigler’s little 

(Continued on page 23.) 
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HE first cargo of bulk lard ever 

shipped from the United States 
cleared from the East Chicago dock 
terminals on May 29. It was sold by 
the William Davies Co., Inc., for ship- 
ment to England. 


This sale of bulk lard is of particular 
interest to the trade because of the nu- 
merous advantages of this method of 
doing business, and because it is the 
first time that a shipment of bulk lard 
has ever been made from the United 
States. It is also of interest because it 
marks a step in the development of 
Chicago as a deep waterway port. 


Under Government Supervision. 


Shipment was made on the tank 
steamer “Wilhelmine” and consisted of 
1820 short tons, or 2,700,000 lbs. of 
lard. It required 81,000 hogs to pro- 
duce this lard. The vessel was designed 
especially for carrying edible oils and 
fats, and is equipped with every facil- 
ity for a boat of this type, including 
ample coils to assist in unloading the 
lard. 

Loading was supervised by inspec- 
tors from the U. S. Bureau of Animal 
Industry. Before being accepted by the 


Loading 45 tank cars of bulk 
lard on tank steamer for 
Europe. This is the first export 
shipment of bulk lard in the 
history of the trade, and it is 
going direct from the East Chi- 


cago docks to its destination 
abroad via the Great Lakes 
waterway. 
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government the tanks were cleaned in 
the same scrupulous fashion as the tank 
cars which are used for transporting 
lard. Tank compartments are sealed in 
the same manner as tank cars. Seals 
cannot be broken until arrival at des- 
tination. 


Illustrations show the trainload of 
lard which was required to fill the boat 
and the steamer in the process of being 
loaded. 


Savings Are Important. 

No pumps were used in transferring 
the lard from tank cars to tank com- 
partments. Large flexible steel hose 
was connected to the bottom outlet of 
each tank, and the lard was allowed to 
flow by gravity into the tank compart- 
ments of the steamer. The East Chi- 






























HOW LARGEST SINGLE EXPORT SHIPMENT OF LARD WAS TRANSPORTED BY LAND AND WATER. 





First Shipload of Bulk Lard Leaves for Europe 


cago dock terminals have a high ley 
track which makes this process of logj. 
ing possible. 

Advantages and economies of ship. 
ping lard in bulk and utilizing th 
Great Lakes waterway are obvious. The 
labor involved in loading the lard ang 
unloading it at destination is reduce 
to a minimum. No transfer is neges. 
sary, as is the case when lard is shippej 
by rail to an Eastern port and the 
transferred to a vessel. Loss by leak. 
age is overcome and the cost of an ey. 
pensive package also is eliminated, Th 
Great Lakes waterway affords an eg. 
nomical highway for shipping prodnets 
from the Midwest to European ports 
and effects an important economy ip 
freight. 


This shipment of bulk lard is due tp 
the enterprise of the William Davies 
Co., Inc., packers, of Chicago, well 
known in the domestic field for thei 
“Perfection” brand of provisions. They 
have also catered for many years to 
the export market. The Davies Co, js 
located at 41st st. and South Union aye, 
Chicago. R. W. Perry is vice president 
and general manager and George W. 
Whitting is sales manager. 


It took 45 tank cars, equal to 
90 box cars of 30,000 lbs. each, 
to transport this lard shipment 
to the steamer, lard flowing by 
gravity from tank cars to steam- 
er tanks without pumping. 


Savings in bulk shipment in 
clude cost of tierces, leakage 
and soakage, rail freight, dump- 
ing at destination, etc. To 
saving is estimated at from T5c 
to $1.00 per cwt. 


The National Provisionet 





The 


aroun 
with | 
line. 
Wh 
began 
for tl 
to fins 
ready 
Ex] 
no ul 
was Pp 
made, 
educa 


But 
great 
many 
favor 
surve 
the s 

Re: 
thus 
cate 1 
succe 
he m 


His 
trade 
Pr 
branc 
branc 
migh 


man 






















































What Brands of Allied Products Does 


the Meat Packer Distribute? 


In seeking wider margin profit items to add to his 
meat line what should the packer do about labels? 


ARGINS for the packer on meat 
products are notoriously narrow. 

That is why he has been looking 
around for other food product items 
with wider profit margins to add to his 
line. 

When THE NATIONAL PROVISIONER 
began its search for such profit-makers 
for the meat packer it was surprised 
to find the large number of packers al- 
ready handling them. 

Experiences were varied. There was 
no unanimous chorus of approval. It 
was plain that many mistakes had been 
made, and that a great deal more of 
education and experiment was needed. 


But the possibilities are 


Fourth of a series of discus- 
sions by THE NATIONAL PROVI- 
SIONER on what lines of food 
products a meat packer may 
properly and, at the same time, 
profitably add to his business. 














with each of these different methods. 

Of the packers reporting, 24 per cent 
control absolutely the line of labels 
they distribute. Thirty-eight per cent 
distribute some allied lines under their 
own labels, and some under the labels 
of the manufacturer. Thirty-eight per 
cent distribute allied products entirely 


One packer in a rather large city 
uses the same brand on his exclusive 
produce lines that he does on his gen- 
eral meat line. 

A packer in another large city 
states: “We have found it more desir- 
able to merchandise under own own 
regular brands. We have handled dis- 
tributor brands with variable success, 
but we might say unsatisfactory as 
compared with handling under our own 
controlled brands.” 

Brand Value Depends on Quality. 

A packer in a city of 100,000 re- 
ports: 

“Our allied products are handled 
through our regular chan- 











great—as proved by the 
many packers reporting 
favorable results—and the 
survey and discussion of 
the subject will go on. 

Results of the survey 
thus far developed indi- 
cate that for the packer to 
succeed with allied lines 
he must consider: 

His competition, 

His ability to serve the 





What Brand Do You Want on 


Your Allied Products? 


Read in this story the opinions of meat 
packers who have had experience with the 
brand problemon the allied lines they carry. 


nels and are carried under 
our own well-known trade- 
mark. We have not han- 
dled distributor brands 
advertised by the distrib- 
uting company. It is pos- 
sible that some of the bet- 
ter-advertised produce 
items, such as butter and 
cheese, might prove more 
profitable than trying to 
put out our own trade- 








trade, 








marked product and not 





Prestige of his regular 
brand name, compared with distributor 
brands he might handle, or which he 
might meet in competition. 


The Matter of Brands. 


In entering the field of distribution 
of allied lines carrying a good margin 
of profit as a supplement to their own 
line, meat packers have reported to 
THE NATIONAL PROVISIONER varied ex- 
periences in the handling of different 
brands under different conditions. 

The first problem that comes up re- 
lates to labels. These questions com- 
front the packer: 

1. Should the meat packer in han- 
dling allied lines place these products 
under the well-known label he uses on 
his meat products? 


2. Should he carry his own line of 


labels on such products, but make them 


diferent from the labels on his meat 
line? 


3. Or should he distribute the prod- 
wet under the label advertised by the 
manufacturer of that product? 


Packers repert numerous experiences 


Week ending June 9, 1934 


under the label of the manufacturer 
making the product. 


Each group seems to have good rea- 
sons for handling the matter in the way 
they have been treating it. 


Under Packers’ Own Brand. 

One packer writes: “We always give 
our allied products a different name and 
label than the label we use on our reg- 
ular meat lines. We have had many 
opportunities to distribute labels of 
other manufacturers, due to our advan- 
tage of distribution in this state. 


“We have been offered many exclu- 
sive distributing propositions on nation- 
ally-advertised goods, but on account of 
our past experiences we deem it to our 
best interest to confine our efforts to 
products of our own manufacture. We 
believe that a packer is probably better 
off in duplicating and manufacturing 
for himself any side lines he might 
want to add to his line.” 


Another packer in a nearby state 
likewise uses a different line of labels 
that are all under his own control. 


backing it up by advertis- 
ing. We have not spent any money in 
promoting the sale of either product, 
leaving it to the good will we have 
built up on our trademark to secure 
business on these lines.” 


A Southern packer in what might be 
classed the “nationally-advertised prod- 
uct belt of the United States” uses his 
regular meat brand on the allied lines 
with satisfaction. 

Obviously the degree to which a 
packer can effectively maintain his own 
brand on allied products depends to a 
considerable extent on quality reputa- 
tion on his regular lines. , 

However, some packers who have 
splendid reputations for their meat 
brands report that in the beginning 
they do not know enough about the 
specific quality of allied products to 
take full responsibility for placing them 
under their own labels. Therefore they 
prefer to let manufacturers’ labels 
bear the brunt of criticism if the prod- 
uct is not entirely right, and protect 
their own well-known labels. 

(Continued on page 21.) 
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Factors That Determine Prices 
Packers Pay for Livestock 


HO pays the processing tax ? 
Why hasn’t the government 
fixed the price of pork, the same as it 
has of postage stamps, freight rates, 
etc. ? 

Are packers overcapitalized ? 

These were some of the questions 
answered by Louis W. Kahn, president, 
E. Kahn’s Sons Co., Cincinnati, O., in 
his radio broadcast on Saturday, June 
2, on the Live Stock and Meat Forum 
sponsored by the Institute of American 
Meat Packers. This broadcast goes on 
the air every Saturday from 12:30 to 
12:45 p. m., central standard time, or 
from 1:30 to 1:45 p. m., daylight sav- 
ing time, over the National Broadcast- 
ing System. 

Assisting Mr. Kahn was George W. 
Davies of Chicago, secretary of the 
American Poland China Record Asso- 








“COST PLUS” SYSTEM WOULD SUIT THE 
PACKER, TOO! 


Says Louis W. Kahn, president of The 

E. Kahn’s Sons Company, Cincinnati, 

Ohio, in his radio broadcast Saturday, 

June 2. “But,” he further adds, “this is 

impossible as long as we are dealing in a 
perishable commodity.” 

ciation, and president of the National 


Association of Swine Records. 

Mr. Davies: The first question I find 
comes from a lady at Princeton, II1., 
who signs her letter only as “A Farm 
Woman.” She has sent us a clipping 
giving a list of the various types and 
amounts of meat imported into the 
United States in the first nine months 
of 1933. With the clipping she includes 
the following comment: 


“If they had read the inclosed clip- 


Page 14 


ping, the farmers could have known 
why the prices of hogs are so low. The 
processing tax is taking it out of one 
hand and putting it in the other. The 
farmer pays for it. We farmers sure 
are hard hit.” 

What can you say to that, Mr. Kahn? 
Farmer and Packer Share Troubles. 


Mr. KAHN: Well, the lady says so 
much in so few words, that I hardly 
know where to start. 

To begin with, though I might as 
well point out that nobody knows any 
better than the packer that the farmer 
has been hard hit in recent years, be- 
cause the packer and the farmer are in 
the same business—the meat-producing 
business; and as long as that business 
remains a relatively unprofitable one, 
the packer too must expect to bear his 


share of the misfortune, and has done 
so. 


The average American business man 
now looks back upon the years 1928 and 
1929 as golden years when profits were 
fast and sure; but even in those years 
neither the farmer nor the packer were 
making large profits. I haven’t the 
figures at hand on farmers’ income, but 
even in 1928 the packers made less than 
six per cent on their investment; even 
in 1929 they made less than five per 





cent; and in 1931 and 1932 they acty. 
ally lost money—in fact, they log 
nearly $18,000,000 one year and more 
than $12,000,000 the next. Then lagt 
year we worked pretty hard all year 
just trying to make back the money we 
had lost. 

Mr. Davies: Well, what can you say 
about meat imports, Mr. Kahn? A 
parently the lady who wrote this letter 
feels pretty strongly on that subject, 


Meat Imports Have Little Effect, 


Mr. KAHN: I'll admit that the 
ures on meat imports, when pre 
by themselves in one long list down 
newspaper column, look pretty big. Bi 
if the lady had added all those 
of meat together, and then had di 
them by the number of people we 
in this country to eat the meat, 
would have discovered that our im 
last year would not have supplied 
half a pound per person per vear 
the country as a whole. é 

On the other hand, the average 
American did eat more than 140 po 
of meat last year. So far as 
prices in general are concerned, there 
fore, it would hardly seem logical t 
expect half a pound of imported meat 
to affect seriously the price of 1 
pounds per capita of home-grown meat, 

And so far as the prices of hogs are 
concerned, the effect of imports is still 
more insignificant. More than 85 per 
cent of the meat imported last year 
was canned beef, made from big, heavy 
South American steers of weight and 
age types that farmers in this country 
have found unprofitable to grow; and 
even if every pork eater had been a 
canned beef eater, it would have been 


(Continued on page 46.) 


Mayer Answers Rainey on Pack- 
ers and Direct Marketing 


WEEPING power to enforce licens- 

ing of meat packers and other pro- 
cessors, and to control direct marketing 
of livestock, will be voted by the House 
with the approval of President Roose- 
velt, Speaker Rainey predicted on June 
5, according to press dispatches. 


The authority is contained in the 
AAA amendments pending before Con- 
gress and being bitterly fought by a 
number of Southern Democratic sena- 
tors. Rainey explained: “There is now 
power in the act to permit the Secre- 
tary of Agriculture to license proces- 
sors. What is proposed is to give him 
the power to enforce licensing by in- 
junction. The President is favorable 
to this. 


“Passage of this legislation would 
give the Secretary power to control the 
direct marketing of hogs to packers. 
Direct marketing has been a factor in 
the depression of the price of hogs and 
should be controlled.” 


Statements made by Speaker Rainey 
in reference to direct marketing were 


attacked as having no foundation in 
fact by Oscar G. Mayer, chairman of 
the Association to Maintain Freedom 
in Livestock Marketing in the follow- 
ing telegram to Speaker Rainey: 
Packer Gives the Facts. 
“There are no statistics to indicate 
that direct marketing has been a fac- 
tor in depressing hog prices or that 
direct marketing needs additional regu- 
lation as stated by you _ yesterday. 
Please observe the following facts: 
“The two important factors in low 
ering hog prices are reduction in n& 
tional income from eighty-five billion 
dollars in 1929 to forty-three billion 
dollars in 1933, and that export of pork 
and lard from the United States i 
1933 was the smallest in fifty years. 


“Government reports show that re 
tail value of pork follows closely com 
sumer incomes and state: ‘What the 
consumer can be induced to pay for the 
meat he buys is the final fact Ww 
limits the price which retailers can pay 
at wholesale and the price for W 
the products can be sold at wholesale 


(Continued on page 36.) 


The National Provisionet 











n last 
l year 
1ey We 


ou say 


ation in 
rman of 
“reedom 

follow- 
y: 


indicate 
n a fac 
or that 
al regu- 
»sterday. 
‘acts: 
in low- 
n in ne 
e billion 
e billion 
t of pork 
tates in 
years. 
that re 
sely con- 
Nhat the 
y for the 
ct WwW 


























































NOT PAST SAVING. 


These cattle (left) will 
be fed and shipped to 
near-by packers for 
slaughter under relief 
program, 


Packers Enter Drought Program 
As Beef and Veal Processors 


ELIEF of drouth-stricken areas 
R under federal direction is under 
way, as outlined in the June 2 issue of 
THE NATIONAL PROVISIONE2. 


Packers were enlisted in the program 
this week when the government awarded 
contracts for slaughter of 7,000 drought 
area cattle per day for 30 days, and 
nearly 10,000 calves per day, if they 
should be offered. The beef will be 
canned and the veal frozen in sides, 
both to be used for relief purposes. 


Awards under schedule 64 of the 
F.S. R. C. program were made to pack- 
ers this week for processing cattle and 
canning beef. (See page 36.) 

A second set of bids has been asked 
for, under schedule 68, and awards will 
be made on June 18. The latter is to 
enlist packers in other areas not now 
included in the drought territory, as 
processing and canning facilities are not 
sufficient under the first awards to take 
care of anticipated needs. 


Awards for Emergency Area. 

The beef contracts cover slaughter, 
boning and canning. Where packers 
do not have canning facilities the meat 
Is transferred to other packers for can- 
ning. The calf contracts cover slaugh- 
ter and freezing as veal sides. 


Because of the emergecy the NRA 
will probably permit packers to work 


Week ending June 9, 1934 


53 hours per week without deducting 
the extra time from the tolerances 
already permitted under labor agree- 
ments. 

List of awards on schedule 64 is 
given on page 36, the term “buyer” in- 
dicating the packer who does the pro- 
cessing and the term “canner” indicat- 
ing the firm doing the canning. 


Cattle and Feed Program. 


The cattle buying program will be 
carried out in all counties officially 
designated as “emergency” drought 
counties, as shown on the map on this 
page. First buying operations were 
started in some counties of Northern 
states on June 1. The purchase pro- 
gram was under way in additional 
counties of the emergency area as 
quickly as the field machinery was es- 
tablished. 

Definite sales price schedules (see 
THE NATIONAL PROVISIONER, June 2) 
for the various classes of cattle have 
been established for the initial buying 
in counties of Northern states in the 
emergency area. In addition to the 
sales price, each farmer will receive a 
contract or “agreement” payment. This 
agreement payment will be made for 
the production adjustment involved in 
the surplus cattle removal and for 
agreement to participate in any future 
administration cattle programs, and will 


PLANNERS OF DROUGHT RELIEF 


(Left).—Reading from right to 
left: Assistant Secretary of Agri- 
culture Rexford G. Tugwell, Agri- 
cultural Adjustment Administrator 
Chester C, Davis, Farm Credit Ad- 
ministrator William I. Myers, and 
Federal Emergency Relief execu- 
tive Lawrence Westbrook call on 
the President to make relief plans. 


WAITING FOR HELP. 


(Below)—Cattle in the drought-strick- 
en area without food or water. Ema- 
ciated animals will be kilied and 
buried. 


not be in payment for the cattle. As 
such, it will go entirely to the cooperat- 
ing farmer and will not be subject to 
liens on the cattle sold to the Adjust- 
ment Administration. 


Farmers who sell their cattle under 
the emergency program will agree to 
take part in future cattle adjustment 
programs of the administration. Re- 
ductions made in the emergency sales 
plan may be counted in future compli- 
ance with contract reduction require- 
ments, and agreement payments made 
under the emergency purchase program 
may be counted in figuring adjustment 
benefit payments in further adjustment 
programs. The plan is entirely volun- 
tary, decision as to acceptance of the 
plan and the purchase terms being left 
to the individual farmer in all cases. 


Directors at Work. 

State directors of emergency drought 
activities which are to be carried out 
under the Adjustment. Administration 
and the Department of Agriculture 
have been appointed. They will also 
cooperate with regional representatives 
of the Federal Emergency Relief Ad- 
ministration, the Farm Credit Adminis- 
tration and other. governmental agen- 
cies in administering the general pro- 
gram of drought relief. Country agents 
or other representatives of the state 
directors are serving as county direc- 
tors for the emergency drought division. 

Dr. E. W. Sheets, director of drought 
service for the Adjustment Administra- 
tion, and other representatives of the 
administration and the Department of 
Agriculture are in the drought area to 
organize the field forces and keep in 
constant touch with latest developments 
and needs. Secretary of Agriculture 
Wallace, who has been in the South- 
west, joined Dr. Sheets at Omaha to 
give personal consideration to the 
drought situation. With Dr. Sheets he 
visited various sections of the drought 
area to inspect conditions. 
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Practical Points for the Trade 


(Contents of THE NATIONAL PROVISIONER are copyrighted and may not be reprinted except by permission) 


Selling Fancy Meats 


Disposition of brains, kidneys and 
other edible portions of meat animals, 
not designated as “cuts,” is a problem 
of one packer. He thinks there should 
be a better market for these products 
than he has been able to find and asks 
for suggestions. He writes. 

Editor The National Provisioner: 


With the exception of livers, we have trouble 
disposing of our edible offal, including brains, 
hearts, kidneys, feet, tails, etc. How do other 
packers dispose of these products? Any sugges- 
tions you can offer will be appreciated. 


The problem of this packer is one of 
merchandising — of finding consumers 
who want these meats at prices suffi- 
ciently high to make it profitable for 
the packer to handle them. 

The Right Word.—In the first place, 
it would seem to be worth while to dis- 
pense with the word “offal.” It is ob- 
jectionable from practically every stand- 
point. These products are not “offal,” 
but healthful, tasty meats that are 
coming to be appreciated more and 
more by consumers because of their 
high food value. 

And if salesmen use the term when 
soliciting business from retailers, it may 
be expected that the retailer may use 
it when discussing these products with 
customers. “Fancy meats” would be a 
much better term to use. 


Packaging.—Methods of packaging 
for retail display might be given some 
thought, giving consideration, of course, 
to the nature of each meat. The drier 
products, such as brains, kidneys, tails, 
feet, etc., could be placed in containers 
or transparent wrappings. Tin cans or 
fiber cups might be considered for moist 
meats. Properly packed, there is more 
logic to the argument that these meats 
are just as desirable as the standard 
cuts, both from nutritional and flavor 
standpoints. 

Food values.—Sales methods might 
also be examined. Have salesmen 
been properly impressed with the neces- 
sity of selling these meats? Do they 
know their particular properties, par- 
ticularly their high food value? In 
some respects some of these meats 
exceed standard cuts in desirable prop- 
erties. The food value of some of them 
is given in Table 1. 

Table 1—Foop VALUE OF FANCY 

MEATS. 
Protein. Fat. 


Calo- 

Ash. ries. 
1.6 
1.0 

1.2 

2 

3 


Educating retailers and consumers re- 
garding the food value of these meats 
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will aid in enlarging the market for 
them. 

Markets.—In selling any product un 
analysis of the sales territory is helpful 
in determining sales procedure and 
methods. The poorer neighborhoods 
and those containing large foreign 
populations often can be educated to 
take comparatively large quantities of 
these products. In this connection some 
advertising matter outlining the food 
value of these products often is helpful. 
In all neighborhoods the retailers can 
be educated on their value. Another 
outlet is state and municipal institu- 
tions, schools, boarding houses, con- 
struction camps, hospitals, etc. 

In every territory there is a class 
of trade that will use these products. 
The problem of the packer is to deter- 
mine where the outlets are and then to 
offer his product in a way and at a 
price to attract buyers. This does not 
necessarily mean a low price. Kidneys 
on a platter in a showcase, for example, 
might attract few buyers. The same 
product priced higher but in an attrac- 
tive container might find a ready sale. 


It pays to make an effort to dispose 
of these fancy meats to the retail trade. 
When sent to the tank there is only a 
very small return. Many of them used 
too generously in sausage should be 
discouraged. Feet, tails, snouts, ton- 
gues, etc., have only a small tank value. 
In the case of livers, kidneys, ears, 
hearts and brains the tank value is prac- 
tically nothing. 








Buying and Testing 
Sausage Casings 


Do you know how to buy 
casings? 

How many pounds of sau- 
sage meat do you lose a week 
through defective casings? 


And when they arrive, do 
you know how to test them? 


Practical hints on buying and 
— sheep and hog casings 
may obtained by filling out 
and sending in the following 
coupon: 

The National Provisioner, 

Old Colony Bldg., Chicago, Ml. 

Please send me reprint on ‘‘Buying and 
Testing Geange Some. I am a sab- 
seriber to NATIONAL PROVI- 
SIONER. 




















Splitting Hogs 
One of the exacting operations on the 
hog slaughtering floor is carcass split. 
ting. Skilled workers are required. }f 
these are not available operations ap 
tied up or greatly handicapped. 


Many attempts have been made ty 
develop a machine that will perform 
this operation mechanically, but unt] 
recently none had been perfected to the 
point where it had found much appii- 
cation. Nevertheless, interest in such 
a machine remains keen. One packer 
recently wrote regarding a mechanical 
hog splitter. He said: 

Editor The National Provisioner: 

I operate a small meat packing plant in a 
cality where it is difficult to obtain skilled help 
We have been particularly unfortunate with o 
hog splitters. As soon as we have a man trained 
to do this operation he either dies or quits, cau, 
ing us much trouble and expense to train another, 

Recently we heard that a machine for splitting 
hog carcasses had been perfected. Can you tel 
us anything about it and where it may bh 
obtained. 

While it is not generally known in 
the industry, a hog carcass splitting 
machine that gives evidence of being a 
success has been developed. While it 
is still in the experimental stage, and 
will be developed and refined further, 
it is in daily use in a Central West 
meat packing plant, doing the job effi- 
ciently and much quicker than it can 
be done by hand. 


A representative of THE NATIONAL 
PROVISIONER saw this machine in op 
eration recently. It is motor-driven, 
splitting being done by a cleaver ac- 
tion. It is counterbalanced so that it 
can be handled without much effort, 
and splits a hog in the time it takes the 
operator to move the splitter down the 
carcass. It is understood, however, that 
in its present form it cannot be used 
old, heavy hogs. A heavier machine 
than the one now in use will be neces 
sary to handle all carcasses. 


The machine appears to have a nui 
ber of advantages. One is that it is 
easier and quicker to train a man to tse 
it than to train a worker to split with 
a cleaver. Another is that in plants 
where one or more splitters are eit 
ployed a saving in labor is indicated. 


Further details of this machine ani 
the name of the inventor cannot be 
vulged at this time. It is intended no 
to give the splitter general publicity 
until it has been perfected further. De 
velopment work is being continued, 
it is expected that it will be anno’ 
to the industry within a comparatively 
short time. 


The National Provision 
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Utilizing Pig Skins 
One packer asks how to dispose of 
pig skins to the best advantage. He 
says: 
Editor The National Provisioner: 


We are rather large producers of boiled hams 
and sliced bacon. We have been able to utilize 
some of our production of pig skins in sausage, 
bat the greater percentage of them go to the lard 
tank. We think there may be a possibility to 
realize a better income from them than we have 
been getting and would like to have your ideas. 


Pig skins used in head cheese, liver 
sausage and souse bring a good price, 
of course, but it is a mistake to use 
them too freely in the sausage room. 
And when production of these products 
is limited other outlets for the skins 
must be sought. 

Lard yield from pig skins is small, 
varying somewhat with the care with 
which the skins are removed and the 
amount of fat adhering to them. 
Instead of sending pig skins and pig 
skin scrap to the tanks, therefore, they 
may be salted or frozen and accumu- 
lated for sale to tanners and gelatine 
manufacturers. 


According to “Pork Packing,” THE 
NATIONAL PROVISIONER’S new book on 
pork operations and sausage manufac- 
turing, yield of prime steam lard from 
hog rinds is about 2.6 per cent. Scrap 
skins yield approximately 15.6 per cent 
lard. 


Skins for tanning usually are graded 
according to size, tied into bundles 
weighing 25% Ibs. (drained weight) 
and either salted or frozen. Green 
salted No. 1 tanning strips, 5% by 18 
in. and up, were quoted on May 31 at 6 
to 646c lb., according to quality and 
quantity. 

Tanned hog skins are used for shoe 
welting, leather bags, gloves, purses, 
books bindings and for other articles 
subject to friction and wear. 


Scrap skins find an outlet in gelatine 
manufacture. They must be fresh. 
Skins to be sold for gelatine manufac- 
ture must be handled as an edible 
product. Fresh frozen pigskin scraps 
and trimmings for gelatine manufac- 
ture are quoted at 4 to 4%c lb. at pres- 
ent. 

Ye - 


SUGAR FLOOR STOCK TAX. 


Stocks of sugar held by packers or 
under contract to purchase by them on 
April 25 will not be subject to the floor 
stock tax on sugar, which becomes ef- 
fective when the new processing tax on 
sugar goes into effect on June 8. This 
exemption also applies to sugar on 
which an import duty has been paid at 
the rate in effect on January 1, 1934. 
It appears, however, that sugar not 
thus exempted, if acquired subsequent 
to April 25 and held by packers on 


June 8, will b j 
mor a Ta e subject to the floor 
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Meat packers—so efficient in meat processing and manufacture—have not kept 
their power departments in step with modern developments. 


There is much inefficient steam and power generating equipment in use. Prac- 


tices in many instances are behind the times. 


Advantage has not been taken of 


modern, cost-cutting equipment and waste elimination methods and appliances. The 
result is much waste and loss, with steam and power costs higher than they need be. 
THE NATIONAL PROVISIONER STEAM AND POWER SAVING SERVICE is a new 
service to readers of THE NATIONAL PROVISIONER. Its purpose is: 
To collect and disseminate information on meat plant steam and power practices, 
To indicate bad conditions and costly methods, 
To aid packers to compare their steam and power costs with those in other 
plants, to solve their steam and power problems, to improve boiler and engine room 
results, to cut steam and power costs and to reduce steam and power waste. 


This is in no sense a consulting sugpeering service. There is a place for the 


consulting engineers that no other can 


But there is also a need for a service to bridge the 


Pp between the plant on 


the one hand and the consulting engineer on the other—the practical experience of 
the operating force and the technical skill and knowledge of the trained expert. 


It is this gap that THE NATIONAL PROVISIONER STEAM AND POWER SAVING 


SERVICE will attempt to fill. 


Obviously no attempt will be made to design plants, to criticize desi 
compare the merits and advantages of one piece of equipment with another. 


s, or to 
Par- 


ticular conditions vary too widely to attempt these services. 
bscribers with everyday operating problems are invited to consult THE 


Bat packer su 
NATIONAL PROVISIONER STEAM 
made to help them. 


POWER SAVING SERVICE. Every effort will be 








BETTERING BOILER EFFICIENCY. 


A packer who believes there is much 
waste in his boiler room but who does 
not care to make extensive improve- 
ments at this time, asks for sugges- 
tions. He says: 

Editor The National Provisioner: 


We believe we have much waste and loss in 
our boiler room. Our boilers are old and have not 
had the best of care. We would like to overhaul 
thoroughly our power department, but do not feel 
that we can undertake this work at this time. 
Can you give us any suggestions as to what can 
be done by the regular boiler room force, and 
without any considerable expenditure, to improve 
conditions. 


This is a pretty large order, particu- 
larly without knowing just the condi- 
tion of the boiler room. 


Apparently this packer does not 
know what results are being secured. 
The first thing to do, it would appear, 
is to start a system of record keeping 
by which facts regarding operation 
will be known. He should know how 
much water is being pumped into the 
boiler and the number of pounds of coal 
burned, so that he can determine the 
pounds of steam produced per pound 
of coal. 


He should install a draft gauge and 
place a thermometer in the breeching. 
From these instruments, he can deter- 
mine whether or not the boiler is be- 
ing properly fired. If he can afford the 
investment, an indicating or recording 
COz analyzer would be helpful in run- 
ning down bad conditions and prac- 
tices. 


Frequency of soot blowing and boiler 
cleaning should be determined. Condi- 
tions that cause waste of steam in the 
boiler room and throughout the plant 
should be corrected. 


Insulation of steam lines should be 
looked into and supplied where needed. 


Leaks in pipe lines and fittings should 
be stopped. 

Every packer should know what his 
boiler room is accomplishing and what 
is possible under the conditions exist- 
ing. He cannot properly supervise his 
power department until he has this 
knowledge or makes someone directly 
responsible for securing the best re- 
sults with the equipment available. 


Many operating engineers could do a 
better job. Things get in bad shape 
and waste and loss occur because there 
is no one to check up on them. It is 
surprising how effective in securing 
better results is the installation of a 
few instruments by which operations 
can be checked and how much more in- 
terest is taken when it is understood 
that unless conditions improve and 
costs come down, some one will lose 
his head. 


or 


WELDED STEAM LINES. 

A packer, installing new steam lines, 
asks regarding welding. What he par- 
ticularly wants to know is whether or 
not a welded steam line is safe. He 
writes: 

Editor The National Provisioner: 

We are installing new lines to carry steam at 
boiler pressure and have been advised to weld the 
joints instead of using fitttings. Are welded 
steam lines safe? Our boiler pressure is 175 lbs. 

It is good practice to weld steam 
lines. A weld properly made is safe. 
Further, it will not develop leaks as 
fittings sometimes do. A good job of 
insulating a welded pipe line can be 
done. 


Obviously the strength of a weld is 
very liable to be in-proportion to the 
quality of the workmanship. For weld- 
ing work, particularly on lines carrying 
pressure, it pays to make sure that the 
one who is to do the work is competent. 
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Simple to usel 


Just lay the package 


flat, printed side down. 





Strip out bacon to cover face of pack- 
age, square remaining slices into a pile. 





Fold ends of Cellophane over the slices. 
Ends of long slices may also be folded. 





Top of Cellophane is then folded over. 
It adheres naturally! 





Bring the rigid back over and package 
is complete. 
required! 
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No adhesives or sealing 


SHELLMAR 


has created a 
new package gf 


idea . 













help you 
sell more 


Sliced Bacon 


Rigid Back — Opens Like a Book 
NO MACHINERY REQUIRED 


Write today for 
complete details 


SHELLMAR 


PRODUCTS COMPANY 


Western Sales Office 


412 Merchant’s Exchange Bldg. 


SAN FRANCISCO, CAL. 


General Offices 


3501-8549 West 48th Place 
CHICAGO, ILL. 


Eastern Sales Office 


4020 Empire State Building 
NEW YORK, N. Y. 
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Know Product You Sell 
It Gives Packer Salesmen Confi- 
dence in Ability to Sell 


HE surest way to sell a meat order 
is to make the customer want your 
particular brand more than any other. 


This desire may be created because 
of quality, appearance, flavor, salabil- 
ity, price—or a combination of these 
qualities. 

To create desire for products the 
packer salesmar must know his line. 
He should know how each product is 
prepared, its qualities, its appetite ap- 
peal—not from hearsay, but from his 
own personal knowledge. 

How product knowledge aids in meat 
sales work is told by a packer sales- 
man in the following letter. He says: 
Editor THE NATIONAL PROVISIONER: 


Some time ago our company started 
production of a liver and bacon loaf. 

We salesmen were assured it was an 
excellent product. Certainly it was 
priced right. 


But it did not sell well. Sales vol- 
ume was only a small percentage of 
what the company had hoped for. In 
my case I assumed that the product, 
being a new one and unfamiliar to the 
trade, would require some time to pop- 
ularize. 

Tried It on Salesmen. 


Several weeks after the new product 
had been placed on the market the 
sales force was invited to a get-to- 
gether meeting one Saturday afternoon 
in the plant office. During the course 
of the meeting sandwiches of the new 
bacon and liver loaf and coffee were 
served. 


Few of the salesmen, it developed, 
had previously sampled the new prod- 
uct or made much of an effort to learn 
the facts about it. 


At this meeting they had the op- 
portunity to learn at first hand how 
delicious it was. They also heard 
from the sales manager additional 
facts about it—high quality of the ma- 
terials used in its production, care 
taken in manufacture, reason for the 
Particular style of wrapper used, etc. 
Being in a receptive mood, we readily 
absorbed these facts. 


Nothing was said about sales or 
methods of selling this new loaf. The 
salesmen knew how to sell. All they 
needed was to know more about the 
product—to be enthusiastic about it— 


in order to give customers a convinc- 
Ing solicitation. 


Week ending June 9, 1934 


A Page for the Packer Salesman 









DIDJA EVER NOTICE THAT 
BUSINESS TURNS UP FOR THE 





The first two days following this 
meeting our sales force turned in 278 
orders for this loaf. Each week since 
then there has been an increase in 
sales. 

Orders Jumped at Once. 

Other meetings have followed the 
first one. At each of them one of the 
plant’s products has been served, pre- 
sumably one on which greater sales 
volume has been desired. Reports are 
that the sales manager is well satis- 
fied with the results. 


I don’t think the salesmen ever con- 
sidered these meetings as a reflection 
on their methods. But certainly if all 
of us had taken the time and made 
the effort to inform ourselves on the 
many products we handle it would not 
have been necessary for our sales man- 
ager to have taken this method to edu- 
cate us. 


Knowledge of the products we han- 
dle—how they are made, the materials 
that go into them, their uses in the 
home, and other facts retailers and 
housewives are interested in—these are 
sales aids the meat salesman too often 
overlooks. 


Knowledge Builds Confidence. 
‘While I have been a meat salesman 


for many years, I never appreciated 
fully the sales value of meat facts 








Tips for Your Trade 














VARIETY INCREASES SALES. 


Someone has analyzed an average 
city square block in an average resi- 
dential district and found that the 
housewives in the section knew of, pre- 
ferred and would buy, as many as 29 
different kinds of sausage provided it 
was offered them. The point is that if 
a retailer’s line is made up of a few 
varieties it would be to his advantage 
to stock up with a truly representative 
line of high quality products. 


until I attended these meetings. There 
were many products on my list I never 
had tasted and about which I knew 
practically nothing. To me they were 
just items to be sold if possible. If I 
made any effort to sell them it seldom 
extended beyond a mention and a re- 
quest that the customer include them 
in his order. 

I am trying to change this situa- 
tion. Not only am I sampling all of 
our various products in my home—in- 
cluding our line of canned meats—but 
I am also gathering all possible facts 
about each one. As a result I am be- 
coming much better equipped to sell 
our entire line. 

And it is surprising how the packer 
saleman can increase his tonnage by 
doing a little better than the average 
selling job on sausage, ready-to-serve 
products and the specialities—products 
which carry a better than average 
profit for the plant. A few pounds of 
these sold with each order for other 
meats will add a surprising tonnage 
to the month’s total. 

The packer salesman properly 
equipped otherwise to do a good job in 
his territory can do nothing that will 
be of greater use to him in increasing 
his value to his firm than an earnest 
study of all of the products on his list. 

Knowing all there is to know about 
these items instills in one a degree of 
confidence in his ability to move them 
that can be obtained in no other way. 

Yours truly, 
PACKER SALESMAN. 


see RSE 


AN OBJECTION ANSWERED. 


Probably the answer most often re- 
ceived by the packer salesman when 
soliciting a new customer is, “I never 
have any call for your brands.” Fol- 
lowing is the way one salesman was 
recently heard to reply: 

“T notice you have a display of hams 
in your window. Perhaps you sell a 
large number of that particular brand. 
But I wonder how many calls you had 
for them before you stocked and fea- 
tured them. How many people came 
into your store and asked for them by 
brand name before they knew you 
handled them? 


“An aisle display of our canned 
meats will not interfere with the sales 


of any other products you handle but 
it would round out your service to your 
customers, encourage sales and increase 
your profits. You know, and your suc- 
cess proves it, that a dealer can’t live 
from the calls he gets for particular 
meats. It is up to him to create de- 
mand.” 
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ACT ION -A\ R makes a 
formerly “DeFROSTaire” i - Wo 
Diffused-Air System 
1 Prop 
of your present cooler Ir 
Action-Air gives you a diffused-air cooler system 
without replacing your present cooler equipment. M 
Packers who have used this new-principle air-con- extent 
ditioner to modernize their coolers have benefited satisf: 
by one or more of the Action-Air operating advan- packit 
tages—balanced temperature throughout the entire see it, 
cooler—reduced shrinkage and spoilage—faster cool- phasis 
ing—excess moisture eliminated—no mold or musty kiln d 
odors—ice controlled in coil-type coolers. The re- ter of 
sulting reduction in losses and operating costs at the 
makes Action-Air a profitable investment for them factot 
Ww " » —and will for you. consic 
rite for Details of Action-Air requires no change in your present Fro 
FREE TRIAL Offer system. It is easy to install and economical to oper- meth¢ 
: ate. Does not take up valuable floor or storage Their 
Representatives Wanted space. know: 
a 
wood 
THE BROWN corporaTION 2 
wood 
121 Chester Street Syracuse, New York 
The 
been 
YOU PROFIT ne 
’ : a me 
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cent. 
JAMISON-BUILT DOORS} 
; : a pie 
NOW, with summer just ahead, be sure that YOUR profits are not in. lo 
being lost at your doorways. culat 
Doors that sag, stick, jam—that open and close with difficulty—that Th 
fail to operate quickly and seal tightly—may waste more in a month Febri 
than it would cost you to replace them with new, modern JAMISON- and { 
BUILT Doors, which will keep on saving money and making money other 
for you, for years to come. The 
Ask for Bulletins showing latest door improvements. cally 
100 | 
JAMISON COLD STORAGE DOOR CO. | 
Oldest and Largest Makers of Cold Storage Doors in the World 
° " ple s 
Jamison, Stevenson & Victor Doors ar 
HAGERSTOWN, MARYLAND, USA mini 
Branch Offices: New York, Chicago; Agents and Distributors: Atlanta, St. Louis, term 
Minneapolis, Omaha, Detroit, Kansas City, Mo., San Francisco, Cincinnati, Salt ing 1 
Lake City, Los Angeles, Cleveland, Philadelphia, Houston; Foreign: London, is lis 
Honolulu, Japan. at ti 
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Refrigeration and Frozen Foods 


Wood in Packing Plant 
Coolers 


Proper Moisture Content Is the 
Important Thing to Know 
By J. 8S. MATHEWSON* 


EAT packers seem to be rather 

uncertain as to how and to what 
extent wood should be dried to produce 
satisfactory lining for coolers in meat 
packing plants. The problem, as they 
gee it, is clouded somewhat by the em- 
phasis put on the relative merits of 
kiln drying and air drying. As a mat- 
ter of fact, kiln drying and air drying 
at their best will produce equally satis- 
factory results for the purpose under 
consideration. 

From the packers’ standpoint the 
method of drying is not significant. 
Their concern should be rather in 
knowing: 

1—Proper moisture condition of the 
wood lining at time of installation. 

2—Whether the particular lot of 
wood supplied meets this specification. 


What a Test Showed. 

The table shown here, which has just 
been prepared by the Forest Products 
Laboratory, shows that wood lining for 
a meat cooler should be installed at a 
moisture content of about 21 or 22 per 
cent. The values given in the table 
were obtained from actual weighings of 
a piece of wood about 4 in. wide, 25 
in. long, and % in. thick having a cal- 
culated oven-dry weight of 100 grams. 


This piece of wood was exposed from 
February 6 to March 21 in one cooler 
and from March 21 to April 28 in an- 
other cooler of a meat packing plant. 
The wood sample was weighed periodi- 
cally and the current weights minus 
100 gave the moisture-content values 
based on the oven-dry weight. 

The illustration shows the wood sam- 
ple suspended from the ceiling of the 
cooling room, also the maximum and 
minimum thermometer used for de- 
termining the temperature range with- 
ing the room. It also illustrates what 
is liable to happen if the lumber is not 
at the correct moisture content when 
installed. 

How to Find Out. 

The ceiling boards at the time this 
cooling room was built were installed 
too dry. Subsequent absorption of 
moisture from the very humid atmos- 
phere caused the wood to swell, with 


the result that severe buckling oc- 
curred, 





*Senior Engineer, Forest Products Lab- 
oratory, Forest Service, U. S. Dept. of 
Agriculture. 


Week ending June 9, 1934 


One must have a workable means of 
testing before any specification can be 
enforced. Therefore, the question as 
to whether any practical means has 
been developed for determining the 
moisture content of wood lining for 
cooling rooms is pertinent. 

The answer to this question is “Yes.” 
Several commercial instrument com- 
panies, making use of the fact that the 





COOLER BOARDS WERE TOO DRY. 
Test being made on moisture content of 


wood for — meat plant coolers. 

piece of wood under test 
periodically. 

A, wood sample; B, theromometer; C, 

buckling of ceiling boards caused by in- 

stalling them when they were too dry. 


The 
is weighed 


electrical resistance of wood varies with 
its moisture content, have perfected in- 
struments which give instantaneous 
moisture readings when small, sharp 
terminals are forced into the wood. 
The oven-dry method of determining 
the moisture content of wood, which 
consists of sawing out small samples of 
the wood and calculating the moisture 
content from original weight and the 
oven-dry weight of the samples, is more 
or less standard throughout the wood- 


MOISTURE CONTENT OF WOOD 


ROOM A. 
Moisture 
Date content Temp. range 

1934 P. OC. deg. F. 
Feb. 7 12.8 28 to 32 
9 ae 60téi“i«*‘C ww 
10 20,1 29 to 33 
12 20.7 27 to 33 
14 20.6 28 to 32 
16 20.7 28 to 33 
17 20.7 28 to 33 
20 20.9 28 to 33 
22 21.0 28 to 33 
24 21.3 28 to 33 
27 21.7 28 to 33 
March 2 21.4 28 to 33 
5 21.0 27 to 33 

9 21.3 27 to 37* 
14 21.3 30 to 35 
21 21.1 30 to 35 


*Defrosting. 


working industries. It therefore will 
not be necessary to specify the exact 
manner in which the insepctor shall de- 
termine whether or not the wood for 
the lining meets the moisture specifi- 
cation. 

Whether the lumber is air dried or 
kiln dried, it would probably be help- 
ful in order to assure uniformity for 
the entire lot of boards to pile them on 
stickers in the cooling room for a week 
or two in order to reach the proper 
equilibrium moisture content before in- 


stallation. 
i 


PACKERS AND ALLIED LINES. 
(Continued from page 13.) 
Among the 38 per cent who use the 
manufacturers’ label exclusively the 
smaller types of local meat packers are 
more in evidence. But their reports 
indicate almost uniformly that they are 
satisfied with the profits from these 
lines. 
Many Use Manufacturers’ Label. 


An Eastern meat packer reports: 

“We do not use our own brands on 
allied products, for the reason that we 
personally do not know the trade that 
manufactures them. We are handling 
only well-established and _ standard 
grades of products.” 

A packer who is not particularly en- 
thusiastic about pushing allied lines 
too far reports satisfaction with a line 
of cheese he distributes under a well- 
known brand. He states: 

“We do not use our brand on this 
product because we feel that this man- 
ufacturer enjoys an enviable reputa- 
tion in this particular line that we 
could not improve upon.” This is in 
spite of the fact that this particular 
packer is known to have a very high 
rating in this territory. 

Have Choice of Brands. 

Other packers have reported satis- 
faction with the same line of adver- 
tised cheese. 

A Southern packer writes: 

“We carry no allied products under 





LINING IN TWO COOLING ROOMS, 


ROOM B. 
Moisture 
Date content Temp. range 
1934 P.O. deg. F. 
March 21 21.1 33 to 41 
23 21.9 34 to 42 
26 22.1 35 to 40 
29 22.1 35 to 50* 
April 2 22.4 35 to 55* 
6 22.3 32 to 42 
13 21.5 33 to 42 
17 21.7 34 to 41 
21 22.0 30 to 40 
24 21.8 33 to 39 
28 21.9 35 to 44 
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etaypine:— Really New! Smoke-Flavored 
Delicatessen or Virginia Hams 
Roast Hams and Meat Loaves 


All uniformly golden brown . . . Never scorched 
or burnt . . . Lowest possible shrink with 


BRAND’S 
| REVOLVING TRACK 
Smoke House and Bake Oven 


Two | 48 Hams per Hour | 12-pound 


Sizes | 60 Hams per Hour | Average 


All rolled into and out of oven at one time. Cage equipped 
with removable shelves for baking. Also used for uniform 
smoking of sausage and meat products. 

















ONE APPLIANCE — TWO USES 

SAVES 20% SAVES 50% SAVES 75% 
isbatent Nos. FUEL SPACE HANDLING 
1543596—1704650 























Other patents pending 


Sectional—Portable BRAND BROS.. INC. New Yok, Ua r- 

















rANSPORATION CO. ECONOMICAL DELIVERY 
Lowest Rates Per Ton Mile 
ADVANCE Service guarantees perfect 


protection to meats, by full refrigeration 
and prompt service—and rates are guaran- 










































a teed lowest per ton mile! Prominent 
Regular Truck Service to: packers use ADVANCE Service to protect 
OHIO products and protect profits. 
pan — i — a Write for rates and full details. 
Dayton Akron Toledo 
Saturday, Wednesday, Thursday, Pick Up. 
“— = te Foner 
Detroit Jackson Kalamazoo cucago* 
Monroe Battle Creek 
INDIANA «x 
Terre Haute Ft. Wayne Indianapolis * 
KENTUCKY |... ST ~$——_ 
Saturday, Tuesday, Wednesday, Thursday, Pick Up. ae _ 
Monday, Wednesday, Thursday, Friday, Delivery. \ * a * 
ADVANCE TRANSPORTATION * — ! 
CO. of ILLINOIS, Inc. . 
4125 Emerald Ave. Chicago, Ill. \ er Serv ce and 
OT ae &, rates without equal: 
Phone Euclid 0663 Phone Lincoln 1078 WRITE FOR DETAILS} 
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our own trade name because we have a 
choice of whichever brands we may 
choose to handle. One of the most 
highly-advertised products we handle is 
at times subject to keen competitive 
pricing on the market. It is not always 
entirely satisfactory.” 


A packer in a Midwest state who has 
always used the brands of the manu- 
facturing company states that he has 
taken care to avoid the brands that are 
sold too generally through his territory 
through other channels. 


One packer who has always handled 
manufacturer brands states: 


“We are not handling these products 
under our own trade name. It is our 
opinion, however, that such should be 
done, for we are not convinced that the 
packers’ trade name for allied lines 
should be the same as his general trade 
name for his regular packinghouse 
products.” 


Some Packers Use Both Methods. 


Perhaps the keenest analysis of the 
problem is made by some among that 
88 per cent of packers who are at the 
present time distributing allied lines 
both under their own brands and under 
the brands of manufacturers. 


One of them states: 


“We have found it advantageous to 
use our own brands on butter and bulk 
cheese. But on salad dressing, barbe- 
cue sauce, etc., we use factory labels 
for which we have exclusive distribu- 
tion. 

“We have handled a few items under 
distributor brands that we consider 
more satisfactory than we could obtain 
under our own brand. We have found 
nothing objectionable in the plan of 
handling the brands of other manufac- 
turers so long as we do not come into 
violent direct competition with other 
distributors through whom they are 
selling.” 

Another packer who has developed 
an interesting business in allied lines 
by starting in a small way, and letting 
the line make a slow and natural 
growth, advises: 


“Because of the fact that allied lines 
are new to us, and some of them 
seasonable, we have found it best to 
handle factory brands. In this way we 
gain the manufacturers’ knowledge of 
the markets. They realize their line 
must show a profit or we will not push 


it. If we were buying the product 
packed under our own brands, we do 
not feel that they would give us such 
good advice and probably would try to 
unload on us.” 


Benefit of Advertising. 

One packer who carries most of his 
allied products under his own brand 
name refers to merchandising cheese 
under the manufacturer’s label, “there- 
by eliminating considerable advertising 
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and also being benefited by national 
advertising at no cost to us.” 

Another packer who uses both meth- 
ods on a rather extensive line of prod- 
ucts finds that he serves the restaurant 
and bakery trade largely on the basis 
of the quality of his product, but that 
in the retail trade there are many cases 
when “we find it desirable to use the 
brand name of the manufacturer, as in 
most cases their well-known brand car- 
ries prestige that is advantageous from 
a sales standpoint.” 

Another Southern packer reports: 


“We think that the name of the com- 
pany producing our cheese has more 
prestige in this locality than our own, 
and we, therefore, carry a nationally- 
advertised line.” 

In general it seems that for the pack- 
er to succeed with allied lines it is nec- 
essary for him very carefully to consid- 
er his competition, his ability to serve 
the trade, and the prestige of his regu- 
lar brand name, compared with the 
standing of other brands which he him- 
self could serve as distributor, or which 
he is likely to meet as aggressive, over- 
powering competition in a line that he 
might be undertaking. 


This discussion of the han by meat 


dling 
packers of allied lines will be continued in 


ag issues of THE NATIONAL PROVISION- 
‘ —>— 
QUALITY SAUSAGE WINS. 


(Contoinued from page 11.) 
pig sausages, wrapped in Cellophane. 
Sales mounted to a new peak the fol- 
lowing week. 
As a direct result of the “Little Pig 


Campaign,” Zeigler secured city-wide 
distribution in Birmingham’s largest 
chain store, an outlet he had never been 





IGNORED CHEAP COMPETITION. 


R. L. Zeigler, Birmingham, Ala., did not 

let cut-price competitors scare him. He 

met 10c a pound “junk” with quality sau- 
sage—and got the business! 


able to secure before. Today Zeigler 
sales have doubled last year’s volume. 


Other Sausage Products Included. 

Word now comes from the Zeigler or- 
ganization that the radio programs will 
be continued throughout the summer 
season. Sales efforts will be put on 
bologna and franks, as well as an edu- 
cational program on the theme “Zeig- 
ler’s Sausage is Goop for you the whole 
year round, because it’s made and de- 
livered FRESH to your favorite market 

It is interesting to note that through- 
out the fall and winter season Zeigler’s 
daring guarantee of DOUBLE MONEY 
BACK resulted in only one complaint! 
That is certainly proof that quality sau- 
sage can go to the limit in its claim of 
superiority. 

Silver & Douce Co., Inc., advertising 
agency, were creators of the “Three 
Little Pigs” and handled all details of 
the advertising campaign. 


Building Consumer Demand. 

Ziegler is doing what THE NATIONAL 
PROVISIONER has advocated time and 
again as a cure for low volume and no 
rofits—building consumer demand for 

is products. He is paying more at- 
tention to selling the consumer without 
necessarily giving less to the retailer. 

He chose the radio as the best tool 
for the job. Others who have been 
equally successful in increasing volume 
and profits have met the situation in 
other ways. 

How other manufacturers of sausage have 
increased sausage profits and volume in the 
face of price competition will be told in 
future issues of THE NATIONAL PROVI- 


SIONER, 
pane BEN 


TWO MILLION CORN-HOG DOLE. 

A total of $19,209,639 has been dis- 
bursed up to June 1 in rental and 
benefit payments to growers participat- 
ing in 1934 adjustment programs for 
cotton, tobacco and corn-hogs, it was 
announced by the Agricultural Adjust- 
ment Administration. Distribution of 
payments, now going out to contracting 
producers at the rate of almost $1,00,- 
000 per day, is as follows: Cotton, 
$9,155,515; tobacco, $8,010,883; and corn 
and hogs, $2,048,241. 

Some 13,288 checks, representing 
$2,043,241, have gone out to contracting 
corn and hog producers in Iowa, Michi- 
gan, and Minnesota. 


pete cess 


REFRIGERATION NOTES. 


Medford Storage Plant, Medford, 
Ore., is being remodeled at a cost of 
about $5,000. 

The Providence Provision Market, 
Inc., Providence, R. I., plans a multi- 
story cold storage warehouse in connec- 
tion with the new meat packers’ term- 
inal at Kinsley Park. : 

Walter Craig has added a cold stor- 
age room to his ice plant at Chelan, 
Wash. 

Al Moller, Grand Coulee Dam, Coulee, 
Wash., is installing a cold storage plant. 

M. B. Morgan, Little Rock, Ark., 
owner of a cold storage plant in Dumas, 
Ark., plans to remodel the present 
building, install new machinery and 
bring the plant up to date. 

The Frigid Food Products, Inc., De- 
troit, Mich., has acquired warehouse 
space in the Federal Cold Storage Co. 
plant, 1800 N. Broadway, St. Louis, Mo. 
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These charts in THE NATIONAL PRO- 
VISIONER MARKET SERVICE series show 
the trend of prices of fresh and cured pork 
meats and live hogs at Chicago during the 
first five months of 1934, compared with the 
like period in 1933 and 1932. 

Average prices of most cured pork 
meats, notably S. P. hams, D. C. bellies 
and D. S. bellies, were higher during 
May than the previous month and the 
same months in 1933 and 1932. Prac- 
tically all fresh cuts, on the other hand, 
show a lower average price, although 
during the latter half of the month de- 
mand for these cuts increased and the 
price trend was upward. Prices for all 
fresh pork cuts averaged well above 
those during May one and two years 
ago. 

Fresh Pork Cuts. 


Pork Loins.—These enjoyed a fair 
demand during May, a good volume of 
business being done, particularly on the 
heavier averages. Production of heavy 
loins was not large. Prices held fairly 
well during the period, the average on 
June 1 being somewhat lower than on 
the same day a month earlier. 


Hams.—There was a good demand 
for all averages of green hams during 
the month and prices improved. The 
broad demand for S. P. hams was the 
principal price stimulating factor, pack- 
ers buying green hams freely to re- 
plenish stocks of boiling weights. Dur- 
ing the preceeding winter and spring 
months put-down of heavy hams for 
boiling was not heavy. This fact and 
the scarcity of heavy hogs in the May 
runs to market served to give a bullish 
tinge to the green ham market. 

Bellies.—Trade through smokehouse 
channels was active during the month, 
the closely sold-up position in D. C 
bellies being the important factor in 
moving a good volume of these cuts. 
Drought conditions in the hog produc- 
ing sections and the scarcity of well 
finished hogs coming to market was an 
additional incentive for accumulation. 
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The average price for green bellies im- 
proved during the month. 

Boston Butts—There was a good 
movement of frozen, boneless butts dur- 
ing May, but prices were weak, May 
being the second consecutive month in 
which the average price for this cut 
declined. Liberal car-lot sales were 
made for prompt and future deliveries, 
but volume was insufficient to main- 
tain the average price level. 

Picnics.—The slow and draggy mar- 
ket for green picnics experienced dur- 
ing April carried over into May. There 
was a fair demand for the heavier av- 


erages for boning purposes. Lighter 
averages were neglected, and the ag. 
cumulation of these increased. Market 
on S. P. picnics was irregular and lim. 
ited. During the last week of the 
month there was more evidence of ip. 
terest and somewhat of a pick-up jn 
demand, due to increasing ham prices, 


Cured Meats and Lard. 


S. P. Hams.—Trade was broad jp 
S. P. hams prior to Easter, and the 
good demand started at that time con. 
tinued through May. The average price 
increased considerably. A short pro. 
duction of the heavier averages of this 
cut also created a better demand for 
the medium weights of regular and 
pickled skinned hams of boiling age, 
S. P. hams appear in a strong position 
in view of limited production of heayy 
averages and peak summer demand, 

Lard.—Demand was slow and insuffj- 
ciently broad to stem the downward 
price trend. Export sales were again 
limited during the month, the feature 
in this direction being the dispatch, di- 
rect from Chicago, of a bulk cargo for 
Europe. Stocks continued to increase, 

Dry Cured Bellies.—Prices of dry 
cured bellies improved during the 
month on a more active demand. A 
general scarcity of offerings prevailed, 
and accumulations in freezers were re- 
duced. Production was only fair. 

Dry Salt Bellies.—Average prices of 
dry salt bellies improved during May. 
This cut was very active on a general 
searcity of offerings and a good de 
mand, credited to better general con- 
sumer purchasing power in the South. 
Production during the month was only 
fair, insufficient to supply demand. 

Fat Backs.—Demand and prices for 
D. S. fat backs was irregular. Heavy 
averages were firm on a rather light 
production. Lighter averages were 
neglected and were draggy as a result, 
Increasing stocks of lard and a heavy 
production of light backs were brakes 
on a general price appreciation of all 
averages. 
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Market More Active—Prices Steadier— 
Grain Strength Helpful—Hog Run 
Continues Comparatively Large — 
Hogs Steady—Cash Trade Moderate. 


Market for hog products developed 
more activity and more strength the 
past week under the influence of in- 
creased speculative absorption, brought 
about by strength in grains, and a be- 
lief that ultimately higher prices will 
result from the forced marketing of 
livestock, due to drought conditions. 


Eastern speculative interests were 
more active on the constructive side 
and aided to bring about the slightly 
better market. Shorts covered at times, 
and packinghouse interests were on 
both sides. On the swells, the mar- 
ke. continued to run into hedge selling, 
which was more or less natural. Part 
of the strength and activity was due to 
the upturns in the grain markets. 

The comparatively heavy hog mar- 
kets were again somewhat against 
prices, but had less influence the past 
week, as the hog market on the whole 
displayed a steadier tone. At Chicago, 
top hogs ranged from 3.65 to 3.70c, or 
slightly better than the previous week. 
Average price of hogs at Chicago at 
the outset of the week was 3.25c, how- 
ever, compared with 3.40c the previous 
week, 4.75 a year ago, 3.25c two years 
ago and 6.20c three years ago. 


Cash Trade Fair. 


Receipts of hogs at western packing 
points last week totaled 511,900 head 
against 538,400 head the previous week, 
and 460,300 head last year. Govern- 
ment relief absorption had very little 
effect this week, other than to possibly 
make for a steady tone in hogs. 


Cash trade was fair to moderate, but 
appeared to have been kept down some- 
what by unusual high temperatures 
over a greater part of the country. At 
the same time, the decrease in Chicago 
lard stocks of 3,217,000 lbs. during May 
was a little disappointing, the supplies 
totaling 117,098,000 Ibs. against 44,033,- 
000 Ibs. a year ago. Stocks of meats 
decreased nearly 8,000,000 Ibs. last 
month, totaling 107,435,000 Ibs. and 
comparing with 110,022,000 Ibs. a year 
ago. 

Average weight of hogs received at 
Chicago last week was 230 lbs., com- 
pared with 230 lbs. the previous week, 
250 Ibs. a year ago and 241 lbs. two 
years ago. 

_Production of lard in April was offi- 
cially placed at 113,056,000 lbs., com- 
pared with 139,066,000 Ibs. last year, 
and a five-year April average of 181,- 
753,000 Ibs. 


Number of swine slaughtered in 
April were 3,411,393 head, against 
3,847,293 head in April, 1933. Aver- 
age live cost per 100 Ibs. was 3.74c, 
against 4.22c in March and 3.638c in 
April last year. Average yield was 
75.01 per cent, against 75.51 per cent 
in March and 76.21 per cent in April 
last year. Average live weight was 
224.37 Ibs. against 222.58 Ibs. in March 
and 231.68 in April a year ago. 





Week ending June 9, 1934 


Provision and Lard Markets 


WEEKLY REVIEW 


PORK — Demand was moderate at 
New York due to warm weather, and 
prices ruled steady. Mess was quoted 
at $20.25 per barrel; family, $21.00 per 
barrel; fat backs, $15.00@17.00 per 
barrel. 

LARD — Demand was fair at New 
York, and the market was steadier. 
Prime western was quoted at 430@ 
4.40c; middle western, 4.10@4.20c; New 
York City tierces, 3%c; tubs, 64@ 
65c; refined Continent, 4%4@4%c; 
South America, 4% @4%c; Brazil kegs, 
45c; compound, car lots, 74%4c; smaller 
lots, 744c. 

At Chicago regular lard in round lots 
was quoted at 24ec under July; loose 
lard, 70c under July; leaf lard, 7744c 
under July. 








See page 31 for later markets. 








BEEF—Demand was rather quiet at 
New York, but the market ruling 


steady. Mess was nominal; packer, 
nominal; family, $12.00@13.50 per bar- 
rel; extra India mess, nominal. 


LARD AND MEAT EXPORTS. 


Exports of lard, bacon and hams 
through the port of New York during 
the first four days of the current week 
totaled 2,544,243 lbs. of lard and 161,- 
000 lbs. of meat. 


Lard exports from the United States 
for the full week ended June 2 totaled 
8,430,547 lbs. against 9,483,390 for the 
same period in 1933. For the packer 
year to date exports of lard have 
totaled 232,422,749 Ibs. against 295,- 
487,651 lbs. in the 1933-32 period. 


Bacon and ham exports for the week 
ended June 2 totaled 1,707,900 Ibs. 
against 306,000 lbs. a year earlier. For 
the year to date exports of these prod- 
ucts totaled 89,664,380 lbs. against 43,- 
595,600 lbs. from November 1, 1932, to 
June 3, 1933. 








Hog Cut-Out Values Uneven 


The fresh pork market lost ground 
during the week. There was improve- 
ment on Thursday, however, and the 
net gain was sufficient to improve con- 
siderably the cut-out values on the 
lighter weights of hogs as compared 
with a week earlier. 

The betterment in pork prices, how- 
ever, was only sufficient to offset the 
higher prices packers paid for heavy 
hogs, so that the cut-out values on 
these averages held practically steady 
with those of the four-day period of 
the previous week. 

Improvement was scored in the hog 
market and prices closed higher than 
the previous week for the first time 
in over three months. Every week 
since the one ended March 3 has regis- 
tered a lower average cost, and either 
a lower or the same top price. Top on 
Thursday was a dime higher at $3.85, 
against $3.71 last week, $4.90 a year 
earlier and $3.60 two years earlier. 

Receipts at Chicago during the first 
two days of the current week were the 
heaviest since January, but supplies 
fell off later and demand picked up 
sufficiently to enforce the price upturn. 





Quality of receipts at Chicago has been 
very plain. Receipts for the first four 
days of the week were 122,000, com- 
pared with 103,000 for the same period 
the previous week. At the seven prin- 
cipal markets of the country during the 
first four days of the week receipts 
totaled 370,000 head, compared with 
821,000 head during the same period 
a week earlier and 350,000 head the 
same period a year ago. A larger- 
than-usual number of light, unfinished 
hogs continue to be received at all 
points. Well-finished hogs were scarce 
at all markets. 

The feeling continues to grow that 
the present heavy hog runs and the 
large number of light unfinished hogs 
being liquidated may mean lighter than 
normal marketings this fall and win- 
ter. This has been one of the fac- 
tors, together with the better consum- 
ing demand, influencing pork prices. 

The following test, worked out on 
the basis of live hog costs and green 
product prices at Chicago, as shown in 
THE NATIONAL PROVISIONER DAILY 
MARKET SERVICE, with average costs 
and credits, shows a profit on the light- 
er averages and losses on the heavier. 


+160 to 180 180 to 220 220 to 250 250 to 300 
Ibs. Ibs. Ibs. Ibs. 

EE DE oa cnccodéces cusstccedsent sa0tbanes $1.70 $1.83 $1.82 $1.80 
DY ac wieniee.bccceedeundedenou écs oteadbanawons 43 AL .89 34 
PE ED. o ocgicecteeseurevcetonetsoneewhors 37 37 37 .36 
DE BNE: -cccccvcccactsccccveesenedee sasesiesare 1.09 -98 87 -78 
SE, DEER . \s cecaneecns seven sdconecsepetnesee® 1.33 127 .88 -26 
Bellies, heavy ....... Pt ouie .380 .80 
Be OE eebaccessae an cond 14 -29 
Plates and jowls .08 10 10 14 
SE SNE indih'o4n 0+ .0000.0 0 000 c6 66004. cbepecmaeesdens 12 12 12 12 
P. S. lard, rend. wt. .16 -82 76 .69 
MONRO THE co dcccecccecdcceevevecercecsecsoucoeses 06 -06 06 -06 
Regular trimmings ............. 11 10 09 -09 
Feet, tail, neckbones 04 .04 04 .04 
Total cutting value (per 100 lbs. live wt.)... $6.09 $6.10 $5.94 $5.77 

Wes. GE NEE ccvccccccsnccadcadeenunes 68.00% 69.00% , 70.50% 71.50% 


Crediting edible and inedible offal to the above totals and deducting from these the cost 


of well finished live hogs of the weights shown, plus all expenses, including the processing tax 


of $2.25 per cwt., the following results are secured: 


PrORt POF CW. .n.cccccccavcesssccssceoe ee 
POG BIE BOE ccccveccccccescvenpeeeewns'ee 


Se SP. WE sabkcocscuckebhccedsanseneen . 


BOGE? FAD) DAG odie 6c 0 ctcnenccccccniesanseomas 


o. § 41 $ .26 
-70 -52 
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The Powerful, Quiet, Dependable Drivel 
is one of many 
Superior Features of 


Velvet Drive 


Cookers 


We'll be glad to tell you of the 

several other improved features 

that make this the finest cooker 
on the market. Let us tell you also about the best Hog, Hydraulic Press and other equipment to 
make the most profitable rendering unit for your individual requirements, whatever they may be. 
J. W. Hubbard Co. manufactures a complete line of the most modern, high grade meat packing 
plant equipment. And the ruling motive of our entire organization is a sincere desire to see 
that you get the greatest possible satisfaction from your mechanical equipment. 


J. W. HUBBARD CO. 


Manufacturers of Complete Equipment for Packing Plants 


718-732 West 50th Street Chicago, Illinois 
WHEN YOU THINK OF EQUIPMENT THINK OF HUBBARD 























Died for Better Lard || 22c* of Many Trades 


NUCHAR, Jextaan Or Baw Per 


either 


Rendering 


or 


Refining 


N TOT “Hallowell” Tank Charging Truck 
. NT Just the Truck around the Packing Plant when a 
round nose Dump Cart comes in handy—which is often. 


The “HALLOWELL” built exceptionally strong, 
stands the racket; has rounded corners; is galv 
and sanitary throughout. 


Furnished heavily galvanized or of Monel Metal as 
preferred. 


Rerinen Lago fi |! | | |3! Wit 
Stosace ae The “Hallowell” Line Is Fully De- 
, a scribed in Packing Plant Equip- 
} “ae —- ment Bulletin 449 


INDUSTRIAL GHEMIGAL SALES GOMPAAY, Inc, | SEANDARD PRESSED STEEL CO|§ 


— 
BRANCHES BRANCHES 


230 Park Avenue ° 205 West Wacker Drive | Boston JENKINTOWN, PENNA. = wew york | 
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Tallow and Grease Markets 


TALLOW — While there was little 
change in the price of tallow at New 
York the past week, the situation dis- 
played a distinctly steadier undertone. 


There was modest trading from time to 
time, at 34c f.o.b. for extra New York, 
but no large operations were in evi- 
dence. Additional export business ma- 
terialized, however. Reports indicated 
about 300 tons had been put through 
at 4c c.if. delivered on the other side, 
equal to 3%¢ New York. 

It was quite apparent that the ex- 
port business of the last two weeks had 
taken care of any pressing surplus on 
the market. As a result, conditions 
were steadier. Producers appeared to 
be in a better sold-up position, but con- 
sumers, apparently having satisfied 
their comparatively nearby require- 
ments, were content to look on for the 
time being, in face of indications from 
Washington that the cocoanut oil excise 
tax would be retained until the next 
session of Congress. 

A sharp dip in foreign exchange 
rates this week, the result of rumors 
that the American gold price would be 
further enhanced, shut off foreign buy- 
ing for the time being. Towards the 
middle of the week, foreign exchanges 
again rose compared to the dollar. 

At New York, special was quoted at 
8%c; extra, 3%4c f.o.b.; edible, 44@ 
4%c. 

At Chicago, trading continues very 
quiet in tallow, with demand particular- 
ly slow for nearby stuff. Inquiries for 
later delivery were in evidence, but pro- 
ducers were offering sparingly. At 
Chicago, edible was quoted at 3%c; 
prime packer, 35,@3%c; fancy, 3%c; 
No. 1, 3% @3%4c; and No. 2, 3%c. 

There was no London tallow auction 
this week. At Liverpool, Argentine 
beef tallow, June-July shipments, was 
unchanged at 18s: Australian good 
mixed, June-July shipment at Liver- 
pool, was unchanged at 18s 3d. 


STEARINE—Market was moderate- 
ly active at New York but rather easy 
in tone. Last sales of oleo were at 5c. 
At Chicago, the market was quiet and 
steady, with oleo quoted at 5c. 








See page 31 for later markets. 








OLEO OIL—Interest appeared mod- 
erate and more or less routine. Prices 
held steadily at New York. There extra 
was quoted at 5% @5%c; prime, 5@ 
5%c; lower grades, 4% @bc. 

At Chicago, market was rather quiet, 
but steady. Interest was reported 
modest. Extra was quoted at 5%%c. 


LARD OIL—Interest at New York 
was routine, and the market was un- 
changed from the previous week. Ex- 
tra was quoted at 8c; extra No. 1, 7%c; 
No. 1, 7%4c; No. 2, 7c; prime, 9%c¢; 
winter strained, 8%4c. 


NEATSFOOT OIL — Demand was 
rather quiet, but the market was steady 
at New York. Cold pressed was quoted 
= 16%2c; extra, 8c; No. 1, 7%c; pure, 

c, 


Week ending June 9, 1934 


WEEKLY REVIEW 


GREASES—Operations in the grease 
market at New York were rather lim- 
ited the past week. There was a little 
routine trading under way, but gen- 
erally the market was in an awaiting 
position. Undertone was steadier, be- 
ing influenced somewhat by a slightly 
better feeling in tallow and reports 
from Washington indicating the cocoa- 
nut oil tax would be retained until the 
next session of Congress. 


Consumers, however, were not dis- 
turbed by conditions. They were tak- 
ing hold but moderately, indicating that 
their immediate future supplies have 
been taken care of. However, there 
was no grease pressing on the market, 
and at times bids of 3%c for yellow 
and house were in evidence. The lat- 
ter was slightly better than of late and 
uncovered firmer ideas on the part of 
producers. 


At New York, yellow and house was 
quoted at 3%@3%c; A white, 34@ 
35c; B white, 344c; choice white, 3% 
@4c. 


At Chicago, the grease market was 
uiet, especially on nearby stuff, al- 
though there were inquiries for later 
deliveries, offerings of which appeared 
very moderate. At Chicago, brown was 
quoted at 3c; yellow, 3%c; B white, 
3%c; A white, 3%c; choice white, all 
hog, 3%4c. 


By-Products Markets 


Chicago, June 7, 1934. 


Blood. 


Market about steady with last week. 
Trading light. 
Unit 
Ammonia. 


GOO. a. 0 cic ediccesebecendesdsvecages $2.00@ 2.10 
WINE in. nt500080650000ee8eqeeqnes @ 1.95 


Digester Feed Tankage Materials. 


Market quiet; prices nominal. 
Unit Ammonia. 
Unground, 10 to 12% cee OE eet es kine 


Unground, 8 to 10% ammonia.... 1.85@1.95 & 10c 
TEWGEO- GEE 6occctacasdescescess @1.50 


Dry Rendered Tankage. 


Demand quiet; offerings light. 


Hard pressed and exp. unground 
am. Ey wie ele 64 w'aceds a Ape 8.42% @.4T% 
prsd. pork, ac. grease ality, 
; @25.00 


PTTTIT TTT 
@20.00 


Cee eee eee ee eeeeeeseeeeeees 


Packinghouse Feeds. 


Little change in this market. Demand 
appears somewhat better. 


Per Ton. 
Digester tankage meat meal......... 25.00 
Meat and bone scraps, 50%......... 30.00 
Steam bone meal, 65%, special feed- 
Se” fF Sik see pe @ 25.00 
Raw bone meal for feeding......... @ 30.00 


Fertilizer Materials. 


Market continues more or less inac- 
tive. 


High grd. tankage, ground, 10@12% 

om. pen - Eptboees seus $1.90@2.00 & 10c 
Bone tankage, ungrd., low gd., per 
oso 


Bone Meals (Fertilizer Grades.) 
This market largely nominal. 


Steam, ground, 3 & 50.............. $18.00@19.00 
Steam, unground, 3 & 50............ 15.00@16.00 


Horns, Bones and Hoofs. 
Little change; prices largely nominal. 


Horns, according to grade........... $60.00@90.00 
ee RS errr 55.00@85.00 
RR er re 18.00@20.00 
TORR BOM cc ccccccccccceccccccccse 15.00@16.00 


(Note—Foregoing are for mixed carloads 
of unassorted mate indicated above.) 


Gelatine and Glue Stocks. 
Market steady with last week. 


Per ton. 
WEDD, COOGEE: icc dccienccdewecsecieecss @12.00 
GOle GEOEE .nccccccccvesvccsccccccese @15.00 
Sinews, pizzles ......cccsecccscceees @15.00 
ere 16.00@17.00 
Cattle jaws, skulls and knuckles.... 23.00@23.50 
Hide trimmings (new Deda cacesses 2 6.00 
Hide trimmings (old style).......... 10.00 
Pig skin scraps and trim, per Ib.... 4@ 4%c 


Animal Hair. 
Market steady and demand fair. 


Summer coil and field dried........... % %c 
bk Sos 1 1%c 
Processed, black, winter, per Ib....... 6 6%c 
Processed, grey, winter, per Ib........ 5 @ 5%c 
Cattle switches, each*.............06. 1%@ 1%c 


*According to count. 
—_@—_ 


EASTERN FERTILIZER MARKETS. 
(Special Report to The National Provisioner.) 
New York, June 6, 1934. 

Ground tankage sold at $2.15 & 10c 


and unground at from $1.90 & 10c to 
$2.00 & 10c, f.o.b. local shipping points. 


Unground dried menhaden scrap sold 
for delivery, if and when made, at $2.50 
& 10c, f.o.b. fish factories, Virginia. 


Superphosphate has been advanced 
50c per ton at Baltimore. Present quo- 
tations are for deliveries June to De- 
cember inclusive. 


There has been another heavy cut in 
prices of potash salts. Muriate of pot- 
ash‘is now being offered at 50c per unit 
of K:0. Sulphate of potash in 200-Ib. 
bags is $35.00 per ton, both less 12 per 
cent discount. 


Manure salts, 20 and 80 per cent, are 
offered at 44c per unit of K.0 net, c.i-f. 
Atlantic and Gulf ports and for ship- 
ment June to December inclusive. 

Foreign bone meal is quite firm in 
price. 

Xe 


WOOL MARKET GAINS SLIGHTLY. 


Domestic fleeces, grease basis— 





Ohio & Penn., fine clothing ........ 26 27 
Ohio & Penn., fine delaine .......... 31 33 
Ohio & Penn., %4-blood, combing ....30 31 
Ohio & Penn., %-blood, clothing ...28 29 
Ohio & Penn., 5% combing .......... 32 33 
Ohio & Penn., 4% combing .......... 31 32 
Ohio & Penn., % clothing .......... 30 81 
Bs Hh CUE ach tenea naires. de 27 29 
Territory, clean basis— 


Texas, clean basis— 
Choice, 12 months 
Average, 12 months .... 
Lb 8 months 





PN (Shings nde bod evbede'scae eens 72 75 
MEL. Sckoncdgce Sivek aheseuhwnes 70 71 
Pulled, scoured— 
NNN Bees crcbctntioss a tedauetwes 92 ‘97 
GL dd.0. 64a bWace wes hee vucneebewteek 85 90 
oe err eee eee 85 
i MEE 00ceneuwes cone deeqatedawatien 15 80 
SP LEE. -cb.0en%., cennchtsacasueteneten 65 73 





Crushers More Interested in Code 
Than in Federal Trade Attack 


By LOUIS N. GELDERT, Editor Cotton Oil Press. 


ORMAL charges against the na- 

tional, Texas and Oklahoma asso- 
ciations by the Federal Trade Commis- 
sion, filed on the eve of the convention 
of the National Cottonseed Products 
Association at New Orleans, and made 
public through the daily press, were 
not as disturbing to the peace of mind 
of the industry as their strategic timing 
evidently intended them to be. 


The New Orleans convention took no 
formal action on the charges, but its 
officials will make due answer through 
counsel. President J. Ross Richardson 
declared the charges to be baseless and 
ridiculous, and evidently intended to 
embarass code relations between the 
AAA and the industry. 


The formal complaint criticises prac- 
tices that were approved by the Fed- 
eral Trade Commission itself some 
years ago, and which are accepted as 
permissible by the AAA in the code 
now being formulated. 


Getting Ahead with Code. 


Chief interest at the convention— 
which was the largest in attendance in 
more than five years—centered in the 
proposed code of fair competition under 
the AAA which has been the subject 
of negotiation for the past year. Rep- 
resentatives of both the AAA and the 
NRA were present and addressed the 
convention and participated in discus- 
sion of the code. This now includes 
permissive seed grading and daily pub- 
lication of seed prices being paid. 


The code committee of nine was given 
unanimous approval and a vote of con- 
fidence by the convention, and was in- 
structed to continue efforts to obtain a 
code satisfactory to the industry at as 
early a date as possible. 

The convention, held at the Hotel 
Roosevelt, New Orleans, on June 4, 5 
and 6, showed greater interest as well 
as a larger attendance than for many 
years. A proposal to create a special 
class of membership for refiners was 
voted down, and they were retained as 
active members. In electing the new 
board for the coming year the represen- 
tation is more distinctly representative 
of crude oil mills than heretofore. 


Officers for New Year. 

Officers elected for the ensuing year 
include T. H. Gregory, Memphis, Tenn., 
president, and J. I. Morgan, Farmville, 
N. C., vice president. The new board 
of directors includes F. S. Hunt, Deca- 
tur, Ala., for Alabama and Florida; 
P. F,. Cleaver, Little Rock, for Arkan- 
sas; P. McCarley, Atlanta, for 
Georgia; C. W. Wallace; Monroe, for 
Louisiana; G. W. Covington, Hazle- 
hurst, for Mississippi; R. D. Gorham, 
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Rocky Mount, N. C., for North Carolina 
and Virginia; A. L. Durand, Hobart, 
for Oklahoma; J. J. Lawton, Hartsville, 
for South Carolina; W. H. Jasspon, 
Memphis, for Tennessee, Kentucky, 
Illinois and Missouri; Mr. Richardson, 
Houston, Tex., LeRoy Weber, Taft, 
Tex., Henry Wunderlich, Austin, Tex., 
and W. F. Pendleton, Dallas, Tex., for 
Texas; Fred Stewart, Los Angeles, Cal., 
for the region west of the Mississippi 
river. - 

Selections for one director to repre- 
sent the region east of the Mississippi 
river and two directors at large were 
left to the incoming board because of 
the lack of nominations on the floor of 
the convention. 


— 
COTTON OIL TRADING. 


COTTONSEED OIL—Store oil de- 
mand was only fair, but there was no 
pressure of supplies at New York. 
Prices ruled steady. Crude was nom- 
inal; southeast and Valley, 4%4c; Texas, 
4%c bid. 


Market transactions at New York: 


Friday, June 1, 1934. 
—Range— —Closing— 
Sales. High. Low. Bid. Asked. 
eee 
500 a_ Bid 
524 a 530 
528 a 538 
547 a trad 
555 a trad 
555 a 566 
570 a 571 
572 a 579 
including switches, 78 con- 
Southeast crude, 4%c bid. 


Saturday, June 2, 1934. 


Sales, 
tracts. 


565 a 
Sales, including switches, 10 
t Southeast crude, 4%c bid. 


Monday, June 4, 1934. 


2 540 588 540 a 
2 546 546 545 a 
548 a 
2 565 565 562 a 
565 a 
including switches, 6 
Southeast crude, 4%c bid. 


Tuesday, June 5, 1934. 


Sales, 
tracts. 


Dec. 
te a oe ae Oe ee 


1 570 570 570 a 57% 
575 a 578 
Sales, including switches, 1 contract, 


Southeast crude, 4%4c bid. 


Wednesday, June 6, 1934. 


550 a 
553 a 
1 571 571 568 a 57 
571 a 51 
Sales, including switches, 2 contracts, 
Southeast crude, 4%4c bid. 


Thursday, June 7, 1934. 


548 543 541 a 544 
571 569 569 a 57% 








See page 31 for later markets, 








MEMPHIS PRODUCTS MARKETS, 
(Special Report to The National Provisioner.) 
Memphis, Tenn., June 6th, 1934, 
Regardless of a reported improved 
cash market in the west where prices 
are firm and higher, the cottonseed 
meal futures market was lower with 
trading on a very limited scale. The 
grain market continues a dominati 
factor in meal and any easiness devel- 
oping in that direction is immedia' 
reflected in meal. Strength in = 
feeds did not prove any influence in 
meal and due to a lack of de 
prices gradually drifted lower until the 
close, when bids were somewhat bet- 
ter. Chief weakness was in the late 
months with June holding better than 
the balance of the list. e close was 
dull at declines of 10@50c. 
Cottonseed was lower in sympathy 
with meal and lack of demand. The 
close was quiet at declines of 10c. 


eS Sate 
MILL SUPERINTENDENTS ELECT. 


Eugene Bradshaw, Houston, Tex, 
was elected president of the National 
Oil Mill Superintendents’ Association 
at the annual convention of the organi- 
zation held at Shreveport, La., on May 
29-31. W. D. Chapman, Shreveport, 
was elected vice president and D. B. 
Denny, Greeneville, Tex., secretary- 
treasurer. 

Officers of the Oil Mill Machinery 
Manufacturers’ and Supply Associa- 
tion, which holds its annual meeting in 
conjunction with the former organiza- 
tion, were chosen as follows: Presi- 
dent, O. F. Thompson, Houston, Tex.; 
vice president, R. H. Alcott, —~ 
Tenn.; secretary-treasurer, A. D. Gug- 
genheim, Waco, Tex. 


—— oa 


LOUISIANA MARGARINE BILL. 

Louisiana house bill 68, imposing am 
excise tax of 12c lb. on all margarine 
sold or offered for sale containing other 
than oleo oil from cattle, oleo stock 
from cattle, oleo stearine from ca 
neutral lard from hogs, peanut oil, corm 
oil, cottonseed oil, soya bean oil or mil 
fat, passed the house on May 29 and is 
expected to be passed by the senate. 
The bill is the same as that passed 
South Carolina recently, except that if 
passed it takes effect 60 days after be 
ing approved by the governor. 
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Vegetable Oil Markets 


Trade Moderate—Market Steady—Sen- 
timent Mixed—Outside Strength Ig- 
nored—Cash Trade Routine—Crude 
Dull—Weather South Less Favorable. 
Operations in cottonseed oil futures 

were on a moderate scale the past week, 
and prices fluctuated over modest lim- 
its. The market, however, maintained 
a steady undertone. Commission house 
.ad professional interests were on both 
sides. There was no disposition to in- 
crease or reduce open interest, but some 
were disappointed over the fact that the 
market failed to respond to strength 
in the outside markets and less favor- 
able new cotton crop reports. 

On the other hand, there was no dis- 
position in evidence to sell the market. 
A little liquidation developed from time 
to time, but sufficient support material- 
ized to absorb offerings and maintain 
values. It was difficult to ascertain 
what the market was waiting for. 


Cash oil reports were none too opti- 
mistic, indications pointing to a contin- 
ued routine demand, moderate on the 
whole and perhaps somewhat smaller 
than the same time a year ago. On 
the other hand, allied markets were 
better. Lard stiffening somewhat, with 
strength in grains, while cotton turned 
upwards under the influence of too 
much rain in some sections of the belt 
and weevil complaints. 


Crude Markets Dull. 


Climatic conditions and insects in the 
South were attracting more attention. 
Reports from Mississippi said condi- 
tions at the present time were the 
worst in 20 years. Washington inti- 
mated that the western drought had 
moved eastward and down into parts of 
the eastern cotton belt. 

The trade appears set for a compara- 
tively unfavorable cotton seed statisti- 
cel report. Lard stocks during May 


WEEKLY REVIEW 


decreased but little and came in for 
some comment. Prospects of the cocoa- 
nut oil tax remaining in force until the 
next session of Congress had had little 
or no effect thus far on cotton oil. The 
western drought continued to force mar- 
keting of livestock, although the dry 
area received some showers this week. 
Reports indicate that feed crops have 
been seriously hurt, in some places be- 
yond recovery. As a result, corn pros- 
pects during the next six weeks to two 
months will have a very important bear- 
ing upon the feed and hog and live- 
stock situation generally. 

Crude markets were dull and more or 
less nominal, but maintained a steady 
tone. Southeast and Valley were 
quoted at 4%4c; Texas, 4c bid. 

The weekly weather report said in 
general the weather was somewhat less 
favorable than recently for cotton. 
There was too much rain in most of the 
Atlantic area, especially in South Caro- 








SOUTHERN MARKETS 


New Orleans 

(Special Wire to The National Provisioner.) 

New Orleans, La., June 7, 1934.— 
Crude was steady at 4%c lb. for Val- 
ley and 4@4%c lb. for Texas with only 
occasional sales. Prime bleachable was 
steady at 4.90@5c lb., loose New Or- 
leans. Futures were dull. The feeling 
prevails that advancing lard and un- 
favorable weather will soon lift values 
of cotton oil products. 


Memphis 
Special Wire to The National Provisioner. 
Memphis, Tenn., June 8, 1934.—Crude 
cottonseed oil, 4@4%c lb.; forty-one 


per cent protein cottonseed meal, 
$22.75; loose cottonseed hulls, $8.00. 


Dallas 
(Special Wire to The National Provisioner.) 
Dallas, Tex., June 7, 1934.—Prime 


cottonseed oil, 4%c lb.; forty-three per 
cent meal, $25.50; hulls, $11.00. 


lina and Georgia, where plants are be- 
coming sappy, and fields grassy from 
lack of cultivation. In the central sec- 
tions of the belt, progress was mostly 
satisfactory. In Oklahoma, conditions 
continued fair to good. Rain is needed 
in Texas, but the cotton crop is with- 
standing the dryness well and contin- 
ues mostly fair. 


COCOANUT OIL—Interest continued 
moderate at New York, but the market 
was steady. Indications from Wash- 
ington were that the excise tax on 
cocoanut oil would be retained until 
the next session of Congress. There 
was some question as to whether or not 
the tax would be imposed on stocks 
already processed. At New York, spot 
oil was quoted at 2%c. Bulk oil for 
shipment was reported offered at 23éc. 

CORN OIL—Market was rather quiet 
the past week, more or less featureless, 
and quoted at 4%c Chicago. 

SOYA BEAN OIL—Interest contin- 
ued light in this market, and there was 
little or no change from the previous 
week. Offerings were held at 544@6c. 


PALM OIL—Demand was small, and 
the market was more or less nominal 
due to light offerings and lack of par- 
ticular buying interest. At New York, 
spot Nigre was quoted at 3%@38%c; 
shipment Nigre, 3c; nominal; Sumatra, 
2.60c nearby and 2.80c for shipment. 

PALM KERNEL OIL—Market at 
New York was quoted at 2%@2%c 
bulk in bond, with shipment stuff quoted 
4c lower. ; 

OLIVE OIL FOOTS—Nearby de- 
mand was light, while inquiry for ship- 
ment was reported routine. At New 
a spot foots were quoted at 74@ 

c. 


: tase OIL—Market nom- 
inal. 
SESAME OIL—Market nominal. 
PEANUT OIL—Demand was slight- 
ly more active, and the market was 
steady at 5@5%c f.o.b. southern mills. 


—@— 
HULL OIL MARKETS. 
Hull, England, June 6, 1934.—(By 


Cable.)—Refined cottonseed oil, 15s 9d; 
Egyptian crude cottonseed oil, 18s 6d. 

















Many of the leading packers and 
wholesalers of the middle west, east, 
and south are selling Mistletoe. Let 
us refer you to some of them. 


G.H. Hammond Company 


Aamo 


OND’ 
pe 





Chicago, 
illinois 


ARGARINE 
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MANY IMPROVED 
FEATURES ASSURE 
“QUALITY PRODUCT” 






B & D SCRIBE 
SAW 





1. Gears are larger and heavier, giving double life 
and strength. Inclosed in frame, making it acid 
and dirt proof. Gears revolve in grease which is 
applied with a grease gun. 

2. Motor has 25% more power. Connections to motor 
and line assemble in switch box so that no wires 
need be cut for cleaning or repair work. 

3. Switch has more positive lever control, insuring 
longer life. © 

4, Bearings. Larger annular ball bearings in motor 
heads. 

5. Ball Races have been increased in size to insure 
longer life. 


LIBERAL TRADE-IN 


The liberal trade-in allowance being offered on the purchase 
of new B & D SCRIBE SAWS makes this the ideal time to 
replace your worn, obsolete saws. Write for complete de- 
tails 





B & D SCRIBE SAW 





Best & Donovan 


SOLE DISTRIBUTORS 
332 S. Michigan Ave. Chicago, Illinois 








COOKING TROUBLES 


the Jourdan Process Cooker 











END SAUSAGE 
with 


The JOURDAN Process Cooker is the 
answer to every sausage cooking prob- 
lem! Makes cooking a systematic pro- 
cess, eliminates al] guesswork. Cooks 
entire batch of sausage at once—evenly, 
thoroughly, in less time, and at lower 
cost. 


Offers real economies in shrink, space, 
imperfect sausage, steam and handling. 
The JOURDAN Process Cooker delivers 
perfect product always! 


NEW LOW PRICES 
Drastic price reductions have been re- 
cently made on all JOURDAN Process 
Cookers. Efficiency, economy and per- 
formance are unchanged. 


Write today for illustrated folder and 
complete details! No obligation. 











Manufactured under the following patents: No. 
1,690,449 dated Nov. 6, 1928 and No. 1,921,231 dated 
Aug. 8, 1933. Other Patents Pending. 


JOURDAN 


PROCESS COOKER CO. 
814-832 West 20th St. Chicago, Ill. 
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| Week's Closing Markets 


FRIDAY’S CLOSINGS 


Provisions. 


Hog products were irregular the lat- 
ter part of the week but maintained a 
firmer undertone, eastern buying and 
continued grain strength providing the 
chief feature. Hogs were firmer with 
the top at $3.85. 

Cottonseed Oil. 


Cotton oil was quiet and featureless 
mostly changing July to October, 
awaiting developments. Cotton news 
less favorable; cash trade routine; sta- 
tistical report awaited. Crude South- 
east Valley 4%c bid; Texas, 4@4%%c. 

Quotations on bleachable cottonseed 
oil at New York Friday noon were: 


Jan., $5.75@5.81; June, $5.10b; July, 
$5.25@5.28; Aug., $5.32@5.45; Sept., 
$5.47@5.52; Oct., $5.55@5.58; Nov., 
$5.60@5.75; Dec., $5.73. 


Tallow. 
Tallow, extra, 3%c lb. f.o.b. 


Stearine. 
Stearine, 5c Ib. plants. 


Friday’s Lard Markets. 

New York, June 8, 1934. — Lard, 
prime western, $4.40@4.50; middle 
western, $4.20@4.30; city, 3%@4c; re- 
fined Continent, 4%@4%c; South 
American, 44%2@45c; Brazil kegs, 45% 
@4%c; compound, car lots, 7c. 

te 


LIVESTOCK COST AND YIELD. 


Kinds of livestock slaughtered, cost 
and yield in per cent and pounds for 
April, 1934, with comparisons: 


Apr., Mar., Apr., 
1933. 1934. 1934. 
Average live cost per 100 lbs.: 
SE Sibi near oadeGmen eed $4.08 $4.51 $ 4.83 
| re ae 4.48 5.23 4.92 
een 3.63 4.22 3.74 
Sheep and lambs.......... 5.21 8.78 8.61 
Average yield, per cent: 
GETS nnn ccccccccccccccss C684 8 SE.8E SEED 
re, ame ae, 
eens es 76.21 75.51 75.01 
Sheep and lambs......... 46.89 46.22 46.54 
Average live weight, Ibs.: 
EE See 964.48 952.70 939.95 
SE dA ctecican's Soak sac 161.23 167.60 164.13 
Ri etal cia gare wad enced 231.68 222.58 224.37 
Sheep and lambs.......... 85.41 89.08 86. 
Sources of supply, per cent: 
Cattle— 
NORGE casccccsssus 82.83 81.36 82.16 
SR res 17.17 18.64 17.84 
Calves— 
Stockyards .......000.. 73.20 72.18 71.89 
DEE haetccnesacsveche 26.80 27.82 28.11 
Swine— 
Stockyards ............ 55.09 58.24 59.31 
ieashedavnceseces 44.91 41.76 40.69 
Sheep and lambs— 
ae 83.11 78.83 81.76 
DR ao nod Gtinainsteuawe 6. 21.17 18.24 
Classification, per cent: 
Cattle— 
RR ate a -26 52.98 54.95 
Bulls and stags........ 3.80 3. 3.41 
Cows and heifers...... 41.94 43.79 41.64 
Swine— 
PE Petia ental a os ue 46.65 50.838 651.14 
ONE ie: ck ore satel g-8 «iad 52.74 48.4¢ 8.20 
Stags and boars........ 0.61 0.68 0.66 
Sheep and lambs- 
 SPIREO BE eer 3.73 3.49 3.76 
Lambs and yearlings... 96.27 96.51 96.24 


Week ending June 9, 1934 





BRITISH PROVISION MARKETS. 
(Special Cable to The National Provisioner.) 


Liverpool, June 8, 1934.—General 
provision market firm; hams improv- 
ing; fair demand for lard. Quotations 
3d lower than last week for spot lard, 
balance of quoted contracts 3@9d low- 
er; English cuts steady. 


Friday’s prices were as follows: 
Hams, American cut, 83s; hams, long 
cut, 84s; Liverpool shoulders, square, 
none; picnics, none; short backs, un- 
quoted; bellies, English, 75s; Wilt- 
shires, unquoted; Cumberlands, ex- 
hausted; Canadian Wiltshires, 80s; Ca- 
nadian Cumberlands, 68s. Spot lard 
was quoted at 238s 3d. 


ia 
LIVERPOOL PROVISION MARKETS. 


Arrival of Continental bacon in the 
United Kingdom for the week ended 
May 28 totaled 49,603 bales, against 
58,273 the previous week and 71,687 in 
the same period a year earlier. Prices 
of first quality product at Liverpool, 
May 23, with comparisons, are as fol- 
lows: 

gga gels a 


American green bellies...... $17.53 $17.57 $10.27 

Danish green sides.......... 19.35 19.01 13.85 

Canadian green sides ...... 16.73 16.31 12.52 

American short green hams. 19.10 18.94 13.41 

American refined lard...... 5.56 5.59 8.51 
—@— 


MEAT IMPORTS AT NEW YORK. 


Principal meat imports at New York 
for the week ended June 2, 1934, were 
as follows: 





Point of 

origin. Commodity. Amount. 
Argentine—Canned corned beef........ 22,500 Ibs. 
Brazil—Canned corned beef........... 270,000 lbs. 
Canada—Bacon ........+e.s+e0% «+++ 8,099 lbs. 
Canada—Pork cuts ............ 40 Ibs. 
England—Meat paste ......... yee 135 Ibs. 
France—Meat products ........ - 1,166 lbs. 
yermany—Ham ......eseeeeees 1,973 Ibs. 
Germany—Sausage ............ 3,047 lbs 
Germany—Bouillon cubes ..... 2,429 1 
Italy—Sausage .......ccccceccececsees 8,257 Ibs. 
Italy—Pork cuts .......cccccccccesees 3,685 Ibs 
Norway—Liverpaste ........esceseeees 900 Ibs. 
Poland—Ham  ......scecsecccccccesees 10,905 Ibs. 

—— fe 


LARD AND GREASE EXPORTS. 


Exports of lard from New York City, 
June 1, 1934, to June 6, 1934, totaled 
2,480,395 lIbs.; tallow, none; greases, 
none; stearine, none. 

Exports of lard from New York City 
during May, 1934, totaled 21,740,264 
lbs.; tallow, 520,000 Ibs.; greases, 22,- 
000 Ibs.; stearine, 364,000 Ibs. 

fe 


GERMAN HOGS AND LARD. 


Top hogs at Berlin were quoted at 
$11.44 per cwt. on May 23, compared 
with $11.67 a week earlier and $6.81 
at the same time last year. Lard in 
tierces at Hamburg was quoted at 
$12.58 compared with $12.63 a week 
earlier and $8.51 on May 24, 1933. 

ee eal 


MEATS FOR SMOKING. 


Proper preparation of meats before 
they go into the smokehouse is neces- 
sary for best results. Standard prac- 
tices are reviewed in “PoRK PACKING,” 
The National Provisioner’s latest book. 





MEAT AND LARD STOCKS. 


Stocks of all meats in storage at 7 
markets on June 1, 1934, were 13 
million lbs. less than a month ago and 
5% million lbs. less than on June 1, 
1933. The reduction was in all cuts 
with the exception of S.P. regular hams 
and S.P. picnics. The increase in 
stocks of hams was small, however, 
totaling only 167,566 lbs. The gain in 
S.P. picnics was considerably larger, 
being slightly over 2 million pounds. 


Lard stocks at these 7 points, on the 
other hand, show a heavy gain. On 
June 1 they were over 3% million 
pounds greater than a month earlier 
and nearly 66% million pounds heavier 
than a year earlier. 


Consumption of pork meats was 
maintained at a fairly high level during 
the month, despite increasing prices. 
Demand was quite evenly distributea 
over the various cuts, with the excep- 
tion of picnics. With increasing ham 
prices, however, there is becoming evi- 
dent a better demand for picnics. Due 
to the scarcity of heavy hogs in the 
runs there was not an over-abundance 
of S.P. boiling hams. 

While stocks of meats are still large, 
they are not burdensome, in view of 
the small hog runs anticipated later in 
the summer and next fall and the 
poorer than average quality of animals 
being received. 

Stocks at Chicago, Kansas City, 
Omaha, St. Louis, East St. Louis, St. 
Joseph and Milwaukee, on May 31, 1934, 
with comparisons as especially compiled 
by THE NATIONAL PROVISIONER, are re- 
ported as follows: 

Magi 
Tot. S.P. meats.182,639,825 192,440,199 190,446,393 
Tot. D.S. meats. 51,166,163 54,358,869 50,892,201 


April 30, May 31, 
1934, 1933. 


Tot. all meats. ..248,475,540 262,248,656 254,129,264 
P.S. lard........111,108,923 119,688,217 44,042,600 
Other lard ..... , 895.2: 16,281,691 20,502,418 
Total lard ..... 131,004.208 135.969,908 64,545,018 
S.P. reg. hams.. 46,598,117 46,430,551 45,688,602 
8.P. skin. hams. 57,357,590 65,379,861 56,316,849 
S.P. bellies .... 54,514,865 58,536,169 60,309.735 
S.P. picnics 988.553 21.945,831 27,923,521 
D.S. bellies .... 38,445.322 40.782,996 35,410,339 
D.S. fat backs.. 11,245,715 12,008,075 11,828,977 


omens 
HOG WEIGHTS AND COSTS. 


Average weight and cost of hogs 
purchased at 10 of the ae public 
markets of the United States by pack- 
ers and shippers during April, 1934, 
with comparisons, are reported by the 
U. S. Department of Agriculture: 

Apr., 1934. Mar., 1934. Apr., 1933. 


- 2 5 

ee ee a ae 

3 "7 y 3 Se ws & 

ov 

She Sf & 88 

Chicago ........ 231 $3.85 285 $4.31 251 $3.77 
Ce, ee 230 3.36 228 3.90 223 3.50 
East St. Louis..210 3.78 207 4.20 216 38.62 
Fort Worth ....208 3.64 210 4.09 206 3.27 
Kansas City -224 3.45 230 3.93 234 3.48 
Se ae 251 3.29 251 3.75 268 3.41 
Sioux City ....247 38.35 242 3.78 266 3.39 
South St. Joseph.236 3.41 240 3.88 244 3.43 
South St. Paul.219 3.48 214 3.88 239 3.48 
WHEE 0 Sessee 219 3.36 225 3.85 221 3.29 
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‘ARGENTINE BEEF EXPORTS. 

Cable reports of Argentine exports 
of beef this week up to June 8, 1934, 
show exports from‘that country were 
as follows: To the United Kingdom, 
128,962 quarters; to the Continent, 


9,932. Exports the previous week were: 
To England, 24,821 quarters; to Con- 
tinent, 100. 
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Live Stock Markets 


CHICAGO 


Reported by U. S. Bureau of Agricultural 
conomics, 


Chicago, June 7, 1934. 


CATTLE—Compared with last Fri- 
day: Receipts were largest since last 
October. Runs included a larger per- 
centage of strictly grass cows and heif- 
ers than anytime this season, a develop- 
ment of the widespread drought. Dry 
weather was also a factor in forcing 


half fat steers and yearlings to mar- 
ket. Strictly grainfed steers with 
weight grading choice and better closed 
steady; extreme top, $10.10, a new high 
for season. There was a fairly de- 
pendable market all week on grainfed 
steers and yearlings, but these closed 
very slow, the bottom dropping out of 
late market on medium to near choice 
steers and long yearlings. Many inbe- 
tween grade weighty steers finished 
fully 50c under a week earlier with nu- 
merous loads unsold. Best medium- 
weights, $9.75; light steers of yearling 
type, $9.25; light heifer and mixed 
yearlings, steady to 25c lower; top 
yearlings, $6.50; liberal supply grass 
heifers and grass cows in cutter and 
killer flesh, 50@75c lower. These later 
came back 25@50c; bulls, about steady; 
vealers, 75c@$1.00 lower; closing at 
$4.50 down. 


HOGS—Compared with last Friday: 
Market strong to 10c higher on all 
classes; weighty offerings and packing 
sows up most; week’s top, $3.85 paid at 
close, against $3.75 last week. This 
was first time in over three months that 
an advance has been scored. Late bulk 
better grade 250 to 310 Ibs., $3.75@ 
8.85; bigweights scarce; 200 to 240 lbs., 
$3.50@3.75; 170 to 190 lbs., $3.10@ 
8.50: desirable light lights, $2.75@ 
8.10; pigs, $2.25 down; packing sows, 
co smooth lightweights, to 

3.25. 


SHEEP—Compared with last Friday: 
Spring iambs and yearlings, $1.25@ 
1.50 lower; sheep, steady to weak. Con- 
gested conditions in eastern dressed 
trade were principal factors in declines, 
but runs are increasing. Idaho un- 
loaded expanded numbers locally; 
week’s top native spring lambs, $9.50 
Monday; closing top, $8.75, with late 
bulk natives and Idahos $8.00@8.50; 
week’s top yearlings, $7.50 Monday; 
late bulk, $6.50 downward; week’s top 
extreme lightweight ewes, $2.25; bulk, 
$1.00@2.00; culls, occasionally 50@75c. 


OMAHA 


Reported by U. S. Bureau of Agricultural 
Economics. 


Omaha, Neb., June 7, 1934. 


CATTLE — Prices on most killing 
classes have changed only slightly from 
Friday of last week. Supplies of fed 
steers and yearlings were liberal, but 
demand was broad for choice longfeds, 
and these held fully steady. Medium 
to good light steers and yearlings are 
unevenly steady to 25c lower. Heavy 
cows are strong to a little higher, 
heavy heifers fully steady, other she 
stock unevenly weak to 25c lower. Bulls 
are weak to 10@15c lower; vealers, 
fully 50c lower. Choice medium weight 
steers topped for the week at $9.00. 
Choice 1,099-lb. spayed heifers earned 
$6.65. 

HOGS—Compared with last Satur- 
day, mostly 15c higher. Top on Thurs- 
day reached $3.50, with following 
bulks: 190 to 325 lIbs., $3.25@3.40; 325 
to 400 lbs., $3.00@3.25; 170 to 190 lbs., 
$3.00@3.25; 140 to 170 lbs., $2.25@3.00; 
pigs, $1.00@2.00; sows, $2.75@2.95; 
stags, $1.50@2.50. 

SHEEP—Lack of support in the 
dressed trade markets, with lower 
prices at other centers, sent fat lamb 
values 85c@$1.00 lower than last Fri- 
day. Most late sales of better grade 
natives were noted at $8.50@8.65; late 
top, $8.65. Majority desirable range 
offerings commanded $8.50. 


KANSAS CITY 


Reported by U. 8. Bureau of Agricultural 
Economics, 

Kansas City, Kans., June 7, 1934. 

CATTLE—Desirable medium weight 
and heavy steers were rather scarce 
all week, and values held at steady to 
strong levels. Offerings scaling under 
1,100 Ibs. were in liberal quota and final 
values are steady to 25c under last Fri- 
day. Strictly choice 1,263-lb. Nebraska 
steers scored $9.00, while several loads 
of choice medium weights went at $8.00 
@8.25. Most of the fed offerings, how- 
ever, cleared from $5.25@7.50. Fed 
heifers and mixed yearlings are 15c to 
mostly 25c lower, and slaughter cows 
are generally 25c under late last week. 
Bull prices were reduced around 25c, 
and vealers ruled weak to 50c off, with 
only a few selected lots selling above 
$4.00 at the close. 


HOGS—Hog market was very uneven 
during the week. Liberal receipts at 
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opening forced prices to lower levels, 
but on following days supplies were 
curtailed materially and values took an 
upward turn. Closing rates are most. 
ly 10@1l5c higher than last Friday 
with weights above 250 lbs. getting 
most of the action. Late top reached 
$3.50, highest since April 30 on choice 
210- to 300-lb. weights. Most of the 
more desirable 200- to 325-lb. weights 
sold at $3.40@3.50; 170- to 200-Ib. aver. 
ages, $3.00@3.45; better grades of 180. 
to 160-lb. kinds, $2.25@3.10; packing 
sows, 15@25c higher at $2.50@3.00. 


SHEEP—Fat lambs and yearlings 
were under extreme pressure all week, 
and sharp declines were effected. Spring 
lambs are closing at fully $1.00 lower 
levels, while yearlings are unevenly 
$1.50@1.75 below last week’s close. On 
Monday, some choice native spri 
lambs scored $9.50, while most late ar- 
rivals ranged from $8.50 down. Best 
shorn yearlings brought $7.25 at the 
high time, but on the final session sey. 
eral lots were unsold, with most bids 
under $6.00. Mature sheep were rela- 
tively scarce, and values are 25@50¢ 
lower, with $1.50@2.00 taking most fat 
ewes. 


ST. LOUIS 


Reported by U. S. Bureau of Agricultural 
Economics, 


East St. Louis, Ill., June 7, 1934, 

CATTLE—Compared with the close 
of last week: Well conditioned steers, 
steady; others, 25c lower, with grassers 
off more; good and choice mixed year- 
lings and heifers, steady; others, 25¢ 
lower; beef cows, 25c lower; low cut- 
ters, steady; sausage bulls 25c lower; 
vealers, 25@50c lower. Bulk of steers 
brought $5.00@6.85; 1,152-lb. matured 
steers and 1,076-lb. yearlings topping 
at $8.00. Majority of mixed yearlings 
and heifers scored $4.25@5.75; top 
heifers, $6.15. Most beef cows brought 
$2.25@3.00; top, $4.00; low cutters, 
$1.00@1.50; closing top on sausage 
bulls, $2.75; vealers, $4.75. 


HOGS—Compared with last Friday: 
Butchers closed mostly 10c higher; 
lightweights, steady to 25c lower; pigs, 
25@35c lower. Sows were mostly 
steady at closing. Top on choice 
butchers was $3.70, with most sales of 
190 lbs. up $3.60@3.70; 160 to 180 lbs., 
$3.00@3.55; 130 to 150 Ibs., $2.25@ 
2.85; 120 lbs. down, $1.25@1.75; sows, 
$2.65@2.85. 


SHEEP — Compared with last Fri- 
day: Good and choice lambs, $1.00@ 
1.25 lower; throwouts, 75c lower; aged 
sheep, mostly 50c lower. Top lambs 
for week registered $9.25; closing top 
to outsiders, $8.75; late bulk to pack- 
ers on good and choice lambs, $8.00@ 
8.25. Throwouts closed at $4.50 most 
ly. Fat ewes in final sales ranged from 
$2.00 downward largely. 


SIOUX CITY 


Reported by U. S. Bureau of Agricultural 
Economics, 


Sioux City, Ia., June 7, 1934 


CATTLE — Heavy and_ medium 
weight beeves ruled strong to 25c high 
er this week. Light yearlings met @ 
indifferent market. and only found 4 
reliable demand late when receipts 
dwindled. Choice medium wel 
droves earned $8.00@8.25, while strict 
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ly choice heavies were absent. Long 
yearlings sold up to $7.65. Most steers 
and yearlings cashed at $5.00@6.75. 
Better grade cows and most heifers 
strengthened from last week’s low 
levels. Small lots of choice heifers 
reached $6.00, beef cows bulked late at 
$2.25@3.00, most low cutters and cut- 
ters cleared at $1.25@1.75 and bulls 
showed an easier turn, with medium 
grades up to $2.75 late. Vealer prices 
underwent pressure, and _ packers 
stopped at $4.50. 


HOGS—Moderate receipts under a 
continued broad slaughter demand re- 
sulted in a reaction to hog prices. Com- 
pared with last Friday, all slaughter 
classes showed 15@25c advance, with 
heavy butchers and packing sows re- 
flecting most upturn. Thursday’s top 
reached $3.50, while bulk better grade 
190- to 350-lb. butchers scored $3.25@ 
3.40.. Good 150- to 190-lb. selections 
turned at $2.50@3.25, with lighter 
weights down to $2.00 and below. Pack- 
ing sows moved readily at $2.85@3.00. 


SHEEP—Eastern dressed markets 
continued to show materially lower 
price schedules this week, and despite 
relatively light receipts at live mar- 
kets spring lambs and yearling values 
were pushed downward fully $1.00, 
with cull to medium grades showing 
as much as $1.50 loss. Best native 
spring lambs closed at $8.65, with other 
deals largely $8.25@8.50. Choice 
shorn yearlings were salable up to 
$6.50 late, good to choice kinds bring- 
ing $6.00@6.25. Shorn ewes met a 
very restricted outlet at fully 25c¢ low- 
er prices. Most offerings were heavy 
weight and cleared at 50c@$1.00. A 
few choice lightweights brought $1.75. 


ST. PAUL 


By U. S. Bureau of Agricultural Economics and 
Minnesota Department of Agriculture. 


So. St. Paul, Minn., June 6, 1934. 

CATTLE—Common to low medium 
grade slaughter yearlings were 15@25c 
lower than on Friday of last week and 
better grade steers, particularly weigh- 
tier kinds, 15@25c higher. Lower grade 
heifers were mostly 25c down, others 
around steady. Cows and bulls regained 
steady prices, also better grade vealers. 
Good to choice light to mediumweight 
fed steers sold at $6.75@8.00 sparingly, 
most good yearlings and lightweight 
steers at $5.25@6.50, plainer kinds 
around $3.00@5.00. Good and choice 
fed heifers ranged $4.50@6.50, common 
and medium, $2.50@4.25. Medium to 


good cows brought $2.50@3.50, choice 
kinds up to $4.25, lower grades, $1.00 
@2.25. Medium bulls stood at $2.00@ 
2.35. Vealers made an extreme top at 
$5.00 with the bulk down to $3.00, in- 
cluding medium grades. 


HOGS—Better grade 190- to 300-Ilb. 
hogs sold on Wednesday at $3.15@3.35, 
most good 160- to 190-lb., $2.75@3.15, 
140- to 160-lb., $2.00@2.75, 130- to 140- 
Ib., $1.50@2.00, slaughter pigs, $1.00@ 
1.50. Heavier butchers sold down to 
$3.00 and below, packing sows, $2.40@ 
2.75. 


SHEEP—Better grade spring lambs 
and yearlings have worked 75c to $1.00 
lower than last Friday, plainer kinds 
as much as $2.00 lower. The first 
Washington spring lambs of the season 
sold here at $8.75 today. Better native 
springers today brought $8.50, throw- 
outs, $5.00@5.50, medium to good shorn 
yearlings, $5.00@6.00, and most slaugh- 
ter ewes, 50c to $1.25. 


——@—— 
CANADIAN LIVESTOCK PRICES. 


Leading Canadian centers, top live- 
stock price summary, week June 1: 


BUTCHER STEERS. 
Up to 1,050 Ibs. 





Same 

Prev. week, 

week. 1933. 
DewEMAO covccccccceccsess $ 6.50 $ 5.50 
ee eer ee 6.25 5.60 
WHEN cvccccnceccees 5.75 5.50 
rrr 4.50 4.60 
eee 4.75 4.75 
Prince Albert e 4.25 3.75 
BEOSSO DEW oc cccccccces 5. 4.75 4.25 
Saskatoon .....ccccccoce x 4.75 4.50 
NR ki c00t cessed A $ 7.00 $ 6.50 
Se 5.25 5.00 
Winnipeg ... 5.25 6.00 
Calgary 5.50 5.00 
Edmonton .. 4.50 5.00 
Prince Albert 3.50 Sees 
BEOSRO JEW cccccicccecs 5.00 4.50 
Saskatoon ........+ee5 4.75 5.00 

SELECT BACON HOGS. 
NS 506:5.6-0 0 sean wena $ 9.65 $ 9.25 $ 6.25 
OS eae 9.75 9.40 6.65 
EE. can vsctaeésces 9.15 8.25 5.60 
eer 8.25 7.95 5.35 
Cee 8.60 7.90 5.25 
Prince Albert ......... 8.85 7.95 5.35 
BE Ge cecevesonecs 8.90 8.00 5.40 
ee 8.85 7.95 5.35 
GOOD LAMBS. 

Tevento. (1) ..ccceccvcs $12.00 $10.50 $12.50 
Montreal ...ccccccccccce 11.00 7.50 12.00 
WEE coccr.cewecdsde 10.50 cine 10.00 
Calgary (1) ..cccccccce 8.00 8.00 9.00 
Bdmonton .....ccccccce 8.00 cove eoee 
Prince Albert ........++ some cece cece 
Meeks TOW ..ccccccccce 7.50 6.50 10.00 
Saskatoon =... sec ecceee 8.00 6.00 8.00 


(1) Toronto and Calgary on ‘‘W.0O.C.’’ basis, 
others “F. & W.”’ 








CORN BELT DIRECT TRADING. 


Reported by U. S. Bureau of Agricultural 
Economics. 


Des Moines, Ia., June 7, 1934. 

Demand for desirable heavy butchers 
was broad this week at 22 concentra- 
tion points and 7 packing plants in Iowa 
and Minnesota. Good to choice hogs 
scaling over 200 lbs. advanced 25@35c 
over last week’s close. Lighter weights 
were in narrower demand and late quo- 
tations are unevenly steady to 20c high- 
er, with light lights and plainer grades 
showing least advance. Scattered rains 
slowed up runs materially and were in- 
strumental in keeping many unfinished 
hogs on farms. Late bulk good to choice 
220 to 310 lbs., $3.10@3.35; long hauled 
carloads, to $3.40 and above; 180 to 
220 Ibs., $2.75@3.25; light lights, $1.80 
@2.60; most packing sows, $2.40@ 
2.75, few $2.80. 

Receipts unloaded daily for the week 
ended June 7, were as follows: 


Last 
week. 


RECEIPTS AT CHIEF CENTERS. 


Combined receipts at principal mar- 
kets, week ended June 2, 1934: 





At 20 markets: Cattle. Hogs. Sheep. 
Week ended June 2...... 205,000 528,000 247,000 
Previous week .......... 241,000 591,000 270,000 
BE ASS owe ores cess ince 162,000 564,000 255,000 

Hogs at 11 markets: 

We, SN FOOD Bs oc ccscccvedeceeeentie 473,000 
RE THRE o000es cdncvtesoewecneeaasa 525,000 
EEE bcvaducecouebies sesseenenseneeeueeen 467,000 
BEE] Gin: ehses tencetsyeh6bsesebeet es ebeasen 394,000 
DES 5:06 s 6G uaN see's 6s 411,000 
SS ee 504,000 
BEE di weiacedectesetscediecerdovecgseeiea 497,000 

At 7 markets: Cattle. . Sheep. 
Week ended June 2...... 169,000 431,000 148,000 
Previous week .......... 191,000 ,000 164,000 
BED aWocebiivcescesceueee 119,000 401,000 151,000 
WOE Sv0sbeee bien cies beciak 97,000 328,000 175,000 

~ ——{e 


U. S. INSPECTED HOG KILL. 
Inspected hog kill at 8 points during 
week ended Friday, June 2, 1934, as re- 
ported to THE NATIONAL PROVISIONER: 








Week Cor. 

ended Prev. week, 

June 2. week. 4 
NID ccwcvksqorsiveres 144,274 154.885 135,607 
Kansas City, Kans....... 86,390 91.933 75,800 
NE int deot aacac nance 53,223 59,503 51,749 
St. Louis & Bast St. Louis 70,624 73.082 7,645 
GOON GT cw ccccccccccccs 37.899 38,890 30,255 
es SEEN ~cdviewoecccesies 7,994 38.682 32,219 
SS Sere 6.973 41,529 31,366 
N. Y., Newark & J. C... 37,316 36,318 31,220 
(| See ree ee 504,693 534,822 465,361 











Springfield, Mo. 


BEN SHEPPARD 


Order Buyer of Live Stock 


Telephone 2322 


HOGS—SHEEP—CALVES—CATTLE 
il. L. SPARKS & CO. 


National Stock Yards, Ill.—Phone East 6261 
Mississippi Valley Stock Yds., St. Louis, Mo. 
& Phone Colfax 6900 or L. D. 299 e 
Springfield, Mo.—Phone 3339 























L. i. 





Order Buyer of Live Stock 
MeMURRAY 


Indianapolis, Indiana 











Phone Fast 21 


HOG BUYERS ONLY 


Watkins-Potts-Walker 


National Stock Yards 
IHinvis 


Indianapolis 
Indiana 
Phone Lincoln 3007 

















Week ending June 9, 1934 
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Page 33 








SLAUGHTER REPORTS 


Spotl reports to THE NATIONAL PROVI- 
SIONER show the number of livestock slaugh- 
Ly at 16 centers for the week ended June 2, 











CATTLE. 
Week Cor. 
ended, Prev. week, 
b 1933. 
Chicago ... 22,299 
Kansas City 19,962 
TE cesceses 15,540 
East St. Louis 8,983 
St. Joseph 6,466 
Sioux City eves 
Wichita . 2,088 
Fort Worth 4,044 
Philadelphia 1,284 
Indianapolis 1,906 3 1,295 
New York & Jersey City. 8,707 7,821 5,088 
Oklahoma City ......... 6,437 5,391 4,304 
DEE eecevesncoueeee 3,823 002 3,000 
eee 4,295 141 1,687 
i MEE oveece cencccee 14,985 15,513 7,761 
PEED ©. dcceccccocuse 3 972 2,234 
GEN wn ccccteccccssies 161,494 168,504 106,125 
HOGS. 

SRNR enscccavcseevese 117,283 116,407 133,614 
Kansas City ..........+- 390 1,933 75,300 
MRERR scocce cocvcceces 58,460 81,729 52,798 
East St. Louis ......... 41,866 31,323 2,256 
Pi GUNN ccccccccccece 47,309 43,989 32,164 
PE WEE scccsccccende 42,770 40,988 oeee 
WEEE, ccccce cocvcseee 8,649 8,521 5,243 
BEE PRONE ccccccccccece ’ ner 13,243 
Philadelphia ............ 17,495 17,733 4,586 
ee ae 23,486 .125 24,762 
New York & Jersey City. 36,072 39,500 32,056 
Oklahoma City ...... .. ,082 7,700 14,551 
ae 13,847 8,560 17,064 
PD weweccccnescevess 10,884 10,195 12,067 











CP 
BERWOEEGO oc ccccccccsecs - & 

BORE vccccccceeccce .. 553,893 

ORDO coe cecce 

Kansas City 
East St. Louis 
St. Joseph 
Sioux City 
Wichita ... 
Forth Wort 
Philadelphia .. 
Indianapolis .. e 884 
New York & Jersey City. 48,560 46,527 
Oklahoma City ......... 4,017 3,920 
Cincinnati ......... eoes 8,726 3,133 
BEE nccccvcevcccoccce 2,294 1,393 
Be, FOE cccccces cove 5,047 4,476 
Pe Ree 775 1,266 

TE kcccncdeccceavece 225,946 205,512 

a 


19,944 
7,215 
517,186 





KINDS OF LIVESTOCK KILLED. 
Classification of livestock slaughtered 


in the United States 


during March, 


with comparisons, is reported as fol- 


lows: 
Sheep and 
—Cattle——- ——Hogs——- —lambs— 
S . 
er s 3 as 
. 22 oa & ; esSe 6 
I eS = % & tof By g 
S 83 38 4 S$¢s 2 
a 83 @2 & & aSHh a 
March, 
1934 52.98 43.79 3.23 48.49 50.83 .68 96.51 3.49 
v., 
1933 52.02 44.09 3.89 48.14 51.85 .51 95.77 4.23 








LIVESTOCK PRICES AT LEADING MARKETS. 


Livestock prices at five leading Western markets, Thursday, June 7, 1934, 
as reported by the U. S. Bureau of Agricultural Economics: 


Hogs (Soft or oily hogs excluded) : CHICAGO. 
























KANS. CITY. ST. PAUL. 


Lt. It. (140-160 Ibs.) gd-ch..... $2. 3.15 ) 3.20 $2.25@ 3.00 $2.25@ 3.10 3.00 
Lt. wt. (160-180 Ibs.) gd-ch..... 2. 3.35 @ 3.50 50 3.25 2.60@ 3.40 25 
(180-200 1 FY oe 3. 3.60 3.60 3.35 3.20@ 3.45 3.40 
Miso Geoteae) fA SOE tS iets ieeie Nets 
ie Y See F A ¥ 1 J 
Hvy. wt. (250-290 lbs.) gd-ch 3.70@ 3.85 3.70 3.50 3. 3.50 3.45 
( 350 St as newhmees 83.55@ 3.85 3.70 3.40 3. 3.50 3.45 
Pkg. sows (275-350 Ibs.) good... 3.05@ 3.25 2.90 2.95 2. 3.00 2.90 
(350-425 Ibs.) good ... - 2.95@ 3.15 2.85 2.90 2. 2.85 2.85 
(425-550 Ibs.) good ... . 2.85@ 3.05 2.80 2.85 2.6 2.75 2.75 
(275-550 Ibs.) medium ........ 2. 3.00 2.75 2.7% 2. 2.75 2.80 
Sltr. pigs (100-130 Ibs.) gd-ch.. 1.50@ 2.50 2.40 0@ 2.50 1. 2.50 2.00 
Av. cost & wt. Wed. (pigs excl.) 3.33-230 Ibs. .......... 3.09-243 Ibs. 3.08-208 Ibs. osevestove 
Sltr. Cattle, Calves & Vealers: 
STEERS (550-900 LBS.) : 
GROEED  cccccccccesccccces cocoe & 8.25 6.00@ 7.50 5.75@ 7.50 5.85@ 7.25 6.00@ 7.50 
, errs pteneenesesos 5.50@ 7.25 5.50@ 7.00 5.50@ 6.75 5.25@ 6.35 5.50@ 6.75 
DEL. saentweeevencéscoss -.. 4.75@ 6.00 4.5 5.75 4.25@ 5.75 4. 5.25 4.25@ 5.50 
U RS ee 3.50@ 4.75 3.75@ 4.50 3.25@ 4.50 3.00@ 4.00 2.75@ 4.25 
STEERS (900-1100 LBS.) : 
TEND eSccvcvceccccoceseecese | 9.25 7.00@ 8.25 6.75@ 8.50 6.35@ 8.00 7.00@ 8.50 
Ciddiinnecetatasesbaone 6.00@ 8.25 5.75@ 7.75 5.75@ 7.75 5.25@ 7.25 5.75@ 7.50 
MeGiaM cccccccccccccccccccece tne 6.50 4. 6.25 4.5 6.00 4. 6.15 4.50@ 6.00 
GEE ~ codccesesccocececese - 3.50@ 5.00 3.75@ 5.00 3.50@ 4.75 3.00@ 4.35 3.00@ 4.50 
STEERS (1100-1300 LBS.) : 
Choice 8.25@10.00 7.75@ 8.75 7.75@ 9.25 7.25@ 9.00 7.15@ 9.00 
Good - 6.50@ 8.75 tae 8.00 6.00@ 8.50 6.15@ 8.25 6.15@ 8.00 
Medium ee - 5.00@ 7.25 5. 7.25 4.75@ 7.00 4.35@ 6.85 4.75@ 6.50 
STEERS (1300-1500 LBS.) : 
EEE peeunenpecae eptas 8.75@10.00 $e 8.75 et 4 9.25 $e 9.00 Se 9.25 
7.25@ 8.75 7.25@ 8.25 7.00@ 8.50 6.85@ 8.25 6.75@ 8.25 
5.75@ 6.50 5.50@ 6.25 5.25@ 5.75 5.15@ 5.85 5.75@ 6.35 
5.00@ 6.00 5.00@ 5.50 450@ 5.25 4. 5.15 4.75@ 5.25 
28a 5.00 300g 5.00 2156 4.50 2356 4.50 2358 4.75 
5. | ieee 5.00@ 6.50 4.5 6.00 4.75@ 6.50 
250 BGS  icvcccccce 3.008 5.00 2500 4.50 2506 4.90 
8. 450 2.75@ 3.50 3. 4.25 2.75@ 3.50 3.35@ 4.00 
- 2.5 3.50 2.00@ 2.75 2.00@ 3.00 1.75@ 2.75 2.25@ 3.35 
1.25@ 2.50 -75@ 2.00 1.00@ 2.00 -7%5@ 1.75 1. 2.25 
2.75@ 3.50 2.75@ 3.25 2.60@ 3.35 2.50@ 3.00 2.40@ 2.85 
F008 3.00 £008 2.75 130 2.60 i300 2.50 7500 2.40 
4.00@ 5.00 3.75@ 4.75 4.00@ 5.00 3.50@ 5.00 3.5 5.00 
3.5 4.00 2.50@ 3.75 2.5 4.00 2.00@ 3.50 3.00@ 3.75 
. 2.25@ 3.50 1. 2.50 1. 2.50 1. 2.00 1.25@ 3.25 
4.00@ 6.00 4.50@ 6.00 3.50@ 5.50 3.51 5.50 8.25@ 5.75 
‘i 2500 4.00 2500 4.50 150g 3.50 tbe 3.50 1.75@ 3.25 
Slaughter Sheep and Lambs: 
SPRING LAMBS: 
GROEES  ccecccccccsccese veese%9 8.25@ 8.75 8.25@ 8.75 8.00@ 8.65 8.25@ 8.60 7.75@ 8.25 
BE deb.atdeweeadsecdacesoude 7.35@ 8.25 7.75@ 8.25 7.5 8.00 7.50@ 8.25 7.25@ 17.75 
Medium ....... nbddadeseeesees 6. 7.385 6.25@ 7.75 7. 7.50 6.2 7.50 6.50@ 7.25 
YEARLING WETHERS: 
(90-110 Ibs.) gd-ch...........- 5.75@ 6.60 6.00@ 6.75 Hoe | 6.60 re | 6.00 508 6:25 
Medium ........ ¥beeeenvocses 5.50@ 6.00 5.50@ 6.00 5.50@ 6.50 4. 5.25 4.50@ 5.75 
EWES: 
(90-120 lbs.) gd-ch........... 1.75@ 2.00 2.00@ 2.25 1. 1.75 1.50@ 2.00 1.00@ 1.50 
(All wel ues} tee coceesce is = 0G :o oe 1% 15 - s + 
weights) com-med. ...... ¢ i -50@ 1.75 j - d x a x 
Note: Effective June 4, lambs born in the Spring of 1933 classified as yearlings. 
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RECEIPTS AT CENTERS 















SATURDAY, JUNE 2, 19384. 
Cattle. Hogs. Sheep, 
1,500 1,800 6,000 
300 4000 a.g8d 
3 i 
.750 = 8, 
500 4,000 = 
1,000 2,500 200 
3 
400 15, 
100 300 4 
500 600 300 
100 3,000 100 
‘i0a S000 BB 
100 400 HS 
JUNE 4, 1934. 
25,000 45,000 12,009 
12,000 11,000 8.099 
: Te. 16,000 18,000 6,009 
3,800 16,000 5.009 
2,900 11,000 4/009 
6,000 13,000  3°500 
5,300 8,000 2.500 
3,000 500 4.000 
1,500 3,000 400 
2,500 6,500 14,000 
300 1,000 300 
1,900 2,300 1,300 
Indianapolis ...... .. «+. 1,000 7,000 300 
Pittsburgh .. ve 600 3,800 1,500 
Cincinnati - 1,900 4,500 3,000 
- 1,200 5,500 2,300 
Cleveland . ° 800 1,200 1,00 
Nashville ...... ° 400 800 800 
Oklahoma City ......... 1,400 1,400 500 
TUESDAY, JUNE 5, 1934. 
Chicago ........ © cece 7,500 32,000 6,000 
Kansas City ..... cococee BED 8,000 6,000 
GREER . cccccceve seeeeees 8,000 14,000 5,500 
Ete BRD cccece eccccce 4,000 14,500 7,500 
OF Ee: le 3,500 
Sioux City ee ee 3,500 11,000 1,000 
PE. scvodcosseseese 3,800 7,500 500 
RE ED © ivccmahee sea ,600 300 500 
DEED cccrscuce eee 1,200 2,000 1,200 
Dt stgigeebdveeebhees 800 1,700 400 
Louisville ....... “oneves 100 900 1,20 
WEEE sccces wenereene 700 1,300 500 
Indianapolis ............ 1,600 10,000 1,000 
DE  cteccececeoses ‘one 1,000 500 
MEE  ccctteececscee 500 4,500 5,000 
| | eeserengecon 100 2,100 400 
Cleveland .. 400 500 500 
Nashville ...... 300 1,000 800 
Oklahoma City ......... 1,200 1,000 1,000 
WEDNESDAY, JUNE 6, 1934. 
CD incase cneonvedes 10,000 25,000 7,000 
wee GREe ccc cccccce ee ,500 7.500 5,000 
MEE cecccvccceccsoces 4,500 16,000 4,000 
i ME ecesecede cooee 9,500 3,500 
C—O err «+. 2,000 8,000 3,500 
Sioux City ........ ccoce ae 8,500 1,500 
ce eee coccccce 8,000 8,500 500 
Fort Worth ...... coocee 1,500 400 38,500 
Milwaukee ....... cocoe ae 3,000 300 
PERE Se ain 400 1,500 5,400 
ree ° 400 500 900 
..  eerneee> ‘ 900 1,200 600 
Indianapolis ...... ocese 600 8,000 1,000 
Pittsburgh ....... eecccce 100 800 1,000 
Cincinnati ..... ceccecece 900 6,500 3,000 
TEND cccccccce ccevcece 200 1,700 400 
Cleveland ...... ecccecee 200 600 1,000 
DE icndevdeeneuees 100 500 900 
Oklahoma City ......... 500 900 300 
THURSDAY, JUNE 7, 1934. 
Chicago ......06 e ccccee 4,000 30008 Sm 
ee COEF ccccvecccece Se 6,500 3,000 
ee ccccccccce: 5,500 12,000 SOR 
Be. BSUS wccccccsce sees» 2,500 10,500 3,500 
St. Joseph ..... eccccoe 1,000 7,500 2,100 
Sioux City ........ see+ 2,000 6,000 1,000 
Gh SE iccceeseees coccee 2,600 5,500 400 
Pee Werth .ncccccccce - 1,800 300 2,500 
Milwaukee ...... cee cco 900 4,500 300 
| SN Seeeeesor ioe 400 1,100 5,600 
Louisville ...... ee 800 600 
Wichita ...... weneaaie 1,400 1,300 900 
DEEL. cctccceecuae 700 7,000 1,00 
EL 6 ccbtcunmenaus 100 1,000 1,30 
SEREEL oo<ccosievce pial 900 §6=6.8,000 = 1, 000 
a GR RRR Sate 200 1,200 300 
ENE. nv coeenes joe Ce 500 500 
OE acco. ae 400 300 
Oklahoma City ......... 300 400 300 
FRIDAY, JUNE 8, 1934. 
rs acai ois -- 2,000 20,000 5,000 
Manses CRY ..ccccceses . 800 5,000 1,000 
ES ERS 1,600 11,000 7,00 
i ED osccccestovees 1,200 3,500 2,000 
RRND st sitiaceetone ons 900 7.500 —-2, 000 
Sioux City ...... eR 500 =. 2.000 500 
Bee - 1,900 6,500 300 
oe 1,200 1,000 _ 2,500 
IRS oo . ae 1,800 11; 
Louisville 100 1,000 ~—-2,000 
Wichita 200 1,800 100 
Indianapolis 300 7,000 1,00 
Pittsburgh 8,500 1,500 1,300 
Cincinnati 950 4,500 2,00 
Buffalo 300 2,400 40 
Nashville 100 300 4 
Oklahoma City . 400 200 
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PACKERS’ PURCHASES 


chases of livestock by packers at principal 
—_ for the week ending Saturday, June 2, 
1934, with comparisons, are reported to THE 


NATIONAL PROVISIONER as follows: 





CHICAGO. 
Cattle. Hogs. 
Armour and Co. ......-. 4,178 
Ee @& GR ..scsccesess 2)488 
Morris & Co. ....+---0+- sees 
Wilson & o., -— cae ue 5,675 
lo-Amer rov. Co, .. cece 
oe iment ee 1,335 
McNei oy. awe 
ais LA AR cis 13,87 11,966 
Others ..--eeeeeeeccecees 36,224 


Sheep. 


Brennan Pkg. Co., 7,417 hogs; Hygrade Food 


Products Corp., 1,950 hogs; Agar Pkg. 
hogs. 


Total: 40,954 cattle, 9,457 calves, 75,572 


12,839 sheep. 
Not including 1,912 cattle, 2,443 calves, 
hogs and 17,960 sheep bought direct. 


KANSAS CITY. 
Cattle. Calves. Hogs. 








Armour and Co. 988 7,743 
Cudahy Pkg. Co. 1,239 3,532 
Morris & Co. ... 850 939 
Swift & Co. ... 2, 1,052 12,869 
Wilson & i - 35 890 “= 
dent ‘ - aee 
eee ieee . cece Een 156 3,210 
Total .......-.---18,172 5,175 33,812 
OMAHA. 
Cattle & 
Calves. Hogs. 
Armour and Co. ........ 6,006 19,763 
Cudahy Pkg. Co. ...... 4,315 13,607 
Dold Pkg. Co. .....-.0+5 1,336 8,969 
Morris & Co. ......+++- 2,805 
Swift & Co. ....-.eeeeee 6,457 11,132 
DEE iicakectiostasees «ee» 17,606 


Co., 4,339 


Sheep. 
4,790 
5,503 
3,369 
4,979 

3, eit 
6, 205 
28,493 





Sheep. 
4,388 
5,320 
2,774 
3,036 


Eagle Pkg. Co., 15 cattle; Geo. Hoffman Pkg. 
Co., 44 cattle; Grt. Omaha Pkg. Co., 64 cattle; 
Omaha Pkg. Co., 109 cattle; J. Roth & Sons, 37 


eattle; So. Omaha Pkg. Co., 72 cattle; 
Pkg. Co., 320 cattle; Nagle Pkg. Co., 143 


Lincoln 


cattle; 


Sinclair Pkg. Co., 343 cattle; Wilson & Co., 


cattle. 


Total: 22,732 cattle and calves; 72,005 hogs; 


15,518 sheep. 
EAST ST. LOUIS. 








Cattle. Calves. Hogs. 

Armour and Co. .... 1,410 1,605 4,904 
Swift & Co. ....... 2,735 3,872 6,075 
Morris & Co. ...... 1,067 1,432 1,371 
Hunter Pkg. Co. .. 1,188 vow 6,254 
Hem Pig. Co. . 2.206 cnee e vee 2,054 
Krey Pkg. Oo....... are wate 3,731 
Laclede Pkg. Co.... 2438 viene 1,633 
BED (voces we sew 4,298 3,006 21,760 
ee ee 2,667 418 15,844 
WD eccescceacas 13,608 10,333 63,626 


Not including 2,574 cattle, 4,360 calves, 
hogs and 5,448 sheep bought direct. 


ST. JOSEPH. 


Cattle. Calves. Hogs. 
See 4,111 1,223 24,941 
Armour and Co. .... 4.951 1,232 22,368 
DEED ccccssecsceds 1,040 38 1,619 

BEE “A0d-eosccowea 10,102 2,493 48,928 
SIOUX CITY. 

Cattle. Calves. Hogs. 
Cudahy Pkg. Co..... 3,937 1,562 17,247 
Armour and Co. .... 4,548 488 17,129 
Swift & Co. ....... 3,593 428 9,665 
| RT 3,584 16 9,644 
SEN, Si nrecseeke ct 260 18 Rpore 

MD See aeeG commen 16, 022 , 2,512 53,685 


OKLAHOMA CITY 


Cattle. Calves. Hogs. 
Armour and Co. .... 2,082 1,017 2,750 
Wilson & Co. ...... 1,913 1,161 2,737 
WE So Sensceescus 149 33 401 
gee . 4,144 2,211 5,888 
Not including 82 catttle and 1,194 hogs 
WICHITA. 
Cattle. Calves. Hogs. 
Cudahy Pkg. Co.. 773 810 3,086 
Dold Pkg. _ ree 560 88 1,821 
Wichita D. B. Co... 21 pees eee 
Dunn-Ostertag ..... 78 élese eens 
Fred W. Dold & ~~ 77 nett 281 
Sunflower Pkg. Co.. 73 aun 152 
Total ............ 1,582 898 5,341 
Not including 3,308 hogs bought direct. 
DENVER. 
Cattle. Calves. Hogs. 
Armour and Co. .... 935 180 3,989 
Swift & Co. ....... a 350 126 3,450 
Re 1,894 356 2,672 
| EE 4,179 662 10,111 


Week ending June 9, 1934 





18,969 
51,942 


Sheep. 


13,960 
7,331 
394 





21,685 


Sheep. 





3,894 


Sheep. 
1,618 
2,399 
4,017 

direct. 


Sheep. 
3,466 
73 


Sheep. 
19,886 
17,827 
14,201 





51,914 


8ST. 
Cattle. 


Armour and 
Cudahy Pkg. Co 





Swift & Co. . 

United Pkg. Co. ... 1,83 
OTS cccccccce eee 
Dotal ccccccccesce 17,490 


MILWAUKEE. 


Cattle. 
Plankinton Pkg. Co. 1,920 
N. 34 


U.D.B. Co., aise 
Omaha Pkg. Co., Chi. 
Bimbler Co., Har- 


Shippers .......+++. 





INDIANAPOLIS. 
Cattle. Calves. 


Kingan & Co, ...... 
Armour and Co. .... 
Hilgemeier Bros. ... 
Brown Bros. .....- . 
Stumpf Bros. ...... 
Schussler Pkg. se 

Meier Pkg. Co. e 
Indiana Prov. Co.. 

Maass Hartman Co.. 
Art Wabnitz ...... 
Shippers ..ccccccces 
OUNCES .cccccccceces 





CINCINNATI. 
Cattle. 


S. W. Gall’s Sons.. 

Ideal Pkg. Co. 

BE. Kahn’s Sons Co.. 

Kroger G. & B. Co. 
J. Lohrey Pkg. Co.. 
H. H. Meyer Pkg. Co. 
A. Sander Pkg. Co.. 

J. Schlachter’s Sons 


J.&F. Schroth Pkg.Co. 


J. F. Stegner & Co.. 
GND. oi cceusewes 
REPS cccccccccccce 





Detal wcccccocsere 


Not including 1,504 cattle, 1,143 hogs and 518 


sheep bought direct. 


RECAPITULATION. 


Recapitulation of packers’ purchases by markets 
for week ended June 2, 1934, with comparisons: 


CATTLE, 


Wichita Jese@s! venes ee ee 


Milwaukee ...........-. 
ae 
Pere 


} OE 
mi 


a OO eee 
ED nn) whaaeeats 53,685 
Oklahoma City ......... 
SEE cn teancewes cunts 
BEE ccevesecsescevess 
it ME cendse wsessens 38,037 
Pe eee eee 
Indianapolis ............ 
ee 


St. Paul 
Milwaukee 
Indianapolis 
Cincinnati 




































































CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union 
Stock Yards for current and comparative periods: 


RECEIPTS. 


Cattle. Calves. 


Mon., May 28...18,602 3,368 
— May 29... 6,932 3,842 


ed., May 30...Holiday. 


Thurs., May 31..14,369 3,416 
Fri., June 1...... 3,398 1/436 
500 300 

















1934. 


968, 
238,254 x 
3,100,143 2,790,196 


Total this week..44,801 12,362 
Previous week ..50,110 11,115 
;. ££ Bere 33,508 9,105 
Two years ago...30,287 7,414 
SHIPMENTS. 
Cattle. Calves. 
Mon., May 28... 4,826 82 
Tues., May 29... 3,502 75 
Wed., May 30...Holiday. 
Thurs., y 31.. 3,798 
Fri., June 1. o & ian 
Sat., June 2..... 100 100 
Total this week. .13,778 267 
Previous week ..14,188 413 
Year ago ....... 10,206 177 
Two years ago.. 9,831 217 
Total ee tor month and 
with compariso 
puis URS 
1934. 1933. 
Cattle 29,964 10,244 
Calves . . = 4,190 
Hogs - 83,468 50,502 
Sheep . . 24,453 18,716 


1,216,072 1,572,690 
WEEKLY AVERAGE PRICE OF LIVESTOCK. 


Cattle. Hogs. 


Week ended June 2.$ et $ 
coeweome WOE ceces 6.7 
Vemehewiebe cane 6. 
1932 vases breess «ese C20 
FRE Spero eee as 7.35 
ESE 11.10 
PEE. 5ns4adeeacecee> 13.75 





Av. 1929-1933 ....$ 8.95 $ 6.95 $ 3.50 
SUPPLIES FOR CHICAGO 


Cattle. 
*Week ended come 2..... 28,994 
Previous week .......... 28,179 
TEE  s:n8. 0649000000 oetnen - 23,600 
RY Sthistineshe bh baka 20,456 
ERE ee SRDS RRR URE EI ht 25,613 
BEE ehhh Sesatemenien’e - 32,573 

iMibibeeseos erieciese 26, 


*Saturday, June 2, estimated. 


HOG RECEIPTS, WEIGHTS AND PRICES. 


Receipts, average weights = a and average 
prices of hogs with compariso 





No. 

Ree’d. 

*Week ended June 2..140,340 
Previous week ....... 145,544 
1933 pena 136,535 
1932 111,128 
1931 . 116,514 
1930 143,173 
1929 . 143,972 
Av. 1929-1933 ......130,264 


June 2, 1934, estimated. 


CHICAGO HOG SLAUGHTERS. 


ben slaughtered at Chicago under federal in- 
— on for week ended June 1, 1934, with com- 


parisons: 
Week ended June 1...... 
Previous week ...... 
PC Seer 
1932 


CHICAGO HOG SUPPLIES, 


hased by Chicago packers 
and shippers during the week ended Thursday, 


Supplies of hogs pure 


June 7, 1934, were as follows 


Packers’ purchases ....... ssc oe 
me: WD DRED Svc cecctcceess 
Shippers’ purchases ...... coccees Bay 
BD cccvvcgossededss es ee 
Ye 


NEW YORK LIVESTOCK. 


Receipts of livestock at New York 
markets for week ended June 2, 1933: 


ae 
Wet. 


230 
230 


242 
*Receipts and average weight for week 






----161,343 127,119 


Cattle. Calves. 





Jersey City ........ 3,587 9,869 
Central Union ...... 1,482 1,706 
RE, Bo seeteis 7 3,72) 

EL. Gislesueawesie 5,781 15,304 
Previous week ..... 6,868 15,319 
Two weeks ago..... 4,636 11,744 











140,340 
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Awards on Canned Beef Under Schedule 64-FSRC 


(See page 15 for emergency slaughter plans.) 


Canner. 


Agar Pkg. & Prov. Co. 
Armour and Co. 


Armour and 
Armour and 5 
Milwaukee 
St. Paul 

Fai 


Huron 

Sioux City 

Omaha 
Cudahy Pkg. Co. 


St. Paul 
Derby Food Prod., Inc. 


Leonard 3 
Geo. A. Hormel & Co. 
Illinois Meat Co. 


Armour an 
Superior Pkg. Co., 
Geo. A. Hoi 
Armour and Co., 
Geo. A. 


Kingan & Co, 


Libby, McNeill & Libby 


Winona, Minn. 
John Morrell & Co. John Morrell & Co. 
Ottumwa 
Sioux Falls 
Rath Pkg. Co., 
Armour and 
Swift & Co. 
Chicago 


Rath Pkg. Co. 
Republic Food Prod. Co. 
United Packers, Inc. 


Wilson & Co. Wiilso’ 


Albert Lea 
TOTAL HEAD DAILY 


Buyer. 
Co., Chicago 
Co. 


Swift and Co., Chicago 


d 6o., Chic 


rmel & Co., Austin 
Chicago 

Hormel & Co., Aust 

Hygrade Food Prod. C 


Superior Pkg. Co., Chicago 
Kingan & Co., Indi 
& Co., Chicago 
Hunter Pkg. Co., E. St. Louis 
Swift & Co. 
Chicago (Hammond) 
Milwaukee 


St. Paul 
Sioux City 
Omaha 


anapolis 


Waterloo 


Co., Chicago 


Chicago (Hammond) 
m & Co. 


Slaught. & 
Boning Chge. 
or Ref. 
per live cwt. 


Canning 
— 
per Ib. 
.0575 
-0524 


No. Head 
Daily. 


150 


sl 


in 
‘orp., Chicago 


QAQCAAAAOD AMRARANMORRARAAAR 200caeaQanaa 


PAARe ww nO 


6,982 


AWARDS ON SLAUGHTERING AND FREEZING CALVES. 


Slaught. & Boning. 
Ch 


ge. 
No. hd. or Refd. 
daily. per live cwt. 
Armour and Company 


4 
Kingan and Company 
Indianapolis 


Bw HARA BEA 


Slaught. & Boning. 
Chge 


No. hd. or Refd. 
daily. per live cwt. 
John Morrell & Co. 
Ottumwa 
Sioux Falls 


4 
Rath Pkg. Co 


SS) itt, seettes 

Ww mpany 
Chicago 
Chicago (Hammond) 
2? 


HRRAORRE 
aBkEeRRBE E 


TOTAL HEAD DAILY 


R—Refund to government by packer for difference between processing costs and by-product values, 
depending on location of slaughtering plant with relation to canning plant. 


C—Charge by packer to government for difference between processing costs and by-product values. 








PACKERS’ DIRECT MARKETING. 
(Continued from page 14.) 
limits the price which the packer can 

pay for the live hogs.’ 

“Canada markets a greater percent- 
age of hogs direet, and prices this year 
have been consistently higher than 
those in the United States. Hence it 
appears that direct marketing has no 
influence on the level of prices in either 
country. 

“Wallace’s Farmer of March 3, 1934, 
explains that less hogs went to market 
in Canada and bacon sales to Great 
Britain were more than double in 1933 
over 1932. Britain now consumes forty 
per cent of Canadian slaughter, and 

uys less and less from the United 
States. 

“If direct selling caused the fifty- 
seven per cent decline in hog prices, 
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why did cattle, petroleum, rubber, corn, 
coffee, cotton and copper all decline 
fifty per cent or more? In these prod- 
ucts direct selling is no factor. 


“Selling direct was the original 
method of marketing, and is still the 
method extensively used by hog and 
sheep producers and especially by far 
Western cattlemen, who are opposed to 
further regulation. 


“It has frequently been shown by 
competent witnesses that direct selling 
reduces marketing costs, and results in 
a higher average net return to pro- 
ducers. 

“The Secretary of Agriculture now 
has adequate power under present laws 
to prevent a packer or anyone else from 
engaging in unfair discriminatory or 
deceptive trade practices in selling or 
buying livestock direct or otherwise. 
Statistics are available in Washington 
to disprove your charges.” 


N. Y. HIDE FUTURE PRICES, 


Saturday, June 2, 1934—Old Con. 
tracts—Close: June 7.75 sale; Sept, 
8.10@8.20; Dec. 8.40b; Mar. 8.40@8.79: 
sales 21 lots. Closing, Mar. 50 points 
lower, others unchanged to 5 higher, 


Standard—Close: Sept. 8.60 sale; 
Dec. 8.85@9.00; Mar. 9.15@9.25; June 
9.35n; sales 22 lots. Closing 5 higher 
to 15 lower. 


Monday, June 4, 1934—Old Contracts 
—Close: June 7.80n; Sept. 8.20 sale; 
Dec. 8.55 sale; Mar. 8.50n; sales 13 lots, 
Closing 5@15 higher. 


Standard—Close: Sept. 8.60b; Dee, 
9.00n; Mar. 9.32@9.35; June 9.55b; 
sales 33 lots. Closing unchanged to 2 
higher. 


Tuesday, June 5, 1934—Old Contracts 
—Close: June 8.00n; Sept. 8.55b; Dee, 
8.80b; Mar. 8.85n; sales 5 lots. Closing 
20@35 higher. 


Standard—Close: Sept. 9.20 sale; 
Dec. 9.50 sale; Mar. 9.70 sale; June 
9.90b; sales 46 lots. Closing 35@60 
higher. 


Wednesday, June 6, 1934—Old Con- 
tracts—Close: June 8.50n; Sept. 9.00 
@9.15; Dec. 9.30@9.50; Mar. 9.30n; 
sales 14 lots. Closing 45@50 higher, 


Standard—Close: Sept. 9.75 sale; 
Dec. 9.95 sale; Mar. 10.20 sale; June 
10.45b; sales 94 lots. Closing 45@5§ 
higher. 


Thursday, June 7, 1934—Old Con- 
tracts—Close: June 8.15n; Sept. 8.65@ 
8.75; Dec. 9.05 sale; Mar. 9.05n; sales 
7 lots. Closing 25@35 lower. 


Standard—Close: Sept. 9.40@9.50; 
Dec. 9.66 sale; Mar. 9.90@9.95; June 
10.15@10.30; sales 32 lots. Closing 29 
@35 lower. 


Friday, June 8, 1934—Old Contracts 
—Close: June 8.70@9.20; Sept. 9.25@ 
9.385; Dec. 9.55b; Mar. 9.55n; sales 5 
lots. Closing 50@60 higher. 


Standard—Close: Sept. 9.85b; Dec. 
10.15@10.20; Mar. 10.40; June 10.65b; 
sales 67 lots. Closing 45@50 higher. 


pe ee 


CHICAGO HIDE MOVEMENT. 


Receipts of hides at Chicago for the 
week ended June 2, 1934, were 2,721,000 
lbs.; previous week, 3,514,000 Ibs.; same 
week last year, 3,597,000 lIbs.; from 
January 1 to June 2 this year, 105,219, 
000 lbs.; same period a year ago, 
99,984,000 lbs. 

Shipments of hides from Chicago for 
the week ended June 2, 1934, were 
4,466,000 lbs.; previous week, 6,177,000 
Ibs.; same week last year, 3,856,000 Ibs.; 
from January 1 to June 2 this year, 
125,913,000 lbs.; same period a year 
ago, 111,872,000 lbs. 


aera 
WEEKLY HIDE IMPORTS. 


Imports of cattle hides at leading 
U. S. ports, week ended May 26, 1934: 


Week Ending New York. Boston. 


May 19, 1934 
May 12, 1934 


June 
May 27, 1933 


The National Provisioner 
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Chicago. 

PACKER HIDES—The hide market 
was a very erratic affair this week, due 
in great part to the action of outside 
influences. However, a good week’s 
business of about 90,000 hides was re- 
ported early mid-week at steady prices, 
and further business declined on that 
basis; in fact, one packer participated 
in the movement only to the extent of 
some bulls, and the trading was con- 
fined mostly to three packers. 

The movement at the close of pre- 
vious week was increased to a total of 
88,000 hides, including most all de- 
scriptions except butt branded steers. 
Following this movement, the market 
again turned weak, with buyers bid- 
ding another half-cent down. Further 
inflation talk, and an apparently con- 
gested condition in the hide futures 
market, resulted in a reversal of senti- 
ment. Bids were advanced to steady 
basis and three packers sold a total of 
about 90,000 May forward hides at 
steady prices. An Iowa packer also 
sold 4,400 Apr.-May native steers at 
9c and 3,300 Mar.-May butt branded 
steers at 9c, steady prices. Butt 
branded steers had been very slow re- 
cently but these moved in a good way 
with other descriptions. Another out- 
side packer also sold hides this basis. 
Further inquiries reported for hides 
but packers slow to offer. 


One feature of the market was the 
erratic action of the hide futures mar- 
ket, which opened weak and lower and 
then on two successive days advanced 
sharply to a cent higher; the market 
then lost about a third of this advance, 
but closed the week with another half- 
cent advance. 


The final disposition of the hides 
from approximately a million cattle to 
be slaughtered in the northwest states 
under Government supervision, due to 
drought conditions, has been one of the 
— affecting the action of the mar- 

et. 


Native steers sold at 9c, extreme 
light native steers 8%c. Butt branded 
steers sold at 9c and Colorados 8c. 
Heavy Texas steers moved at 9c, light 
— and extreme light Texas steers 
Cc. 
Heavy native cows quoted 8c. Light 
native cows sold at 8%4c and branded 
cows at 8c. 

About 14,000 bulls sold during the 
week, at 516c for native bulls and 5c 
for branded. 

SMALL PACKER HIDES — Local 
small packer all-weights quoted in a 
nominal way at 8%c for natives and 8c 
for branded; interest in small packer 
productions has been very light but 
offerings are held at a half-cent higher. 

FOREIGN WET SALTED HIDES— 
There was an active trade in the South 
American market, at lower prices. Total 
of about 16,000 standard Argentine 
frigorifico steers were reported coming 
to this country and 21,000 to Europe, 
mostly at 53 pesos or equal to about 
9c, cif. New York, as against 9%c 
paid last week. 

COUNTRY HIDES—The country 
market continues quoted on a more or 
less nominal basis. Holders of coun- 
tries cannot afford to accept the prices 
available for tanner selections at pres- 
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Hide and Skin Markets 


ent, due to their inability to replace 
holdings at interior points at prices that 
will not result in a loss. All-weights 
quoted 6%2@7c, trimmed, selected, de- 
livered, the top for very light average. 
Heavy steers and cows 5%@6c, nom. 
Buff weights 6%@7c, trimmed. Ex- 
tremes generally viewed as 8c top, 
trimmed, although 8c was reported bid 
for untrimmed in one instance. Bulls 
around 3%c; glues about 4c. All- 
weight branded around 5c, flat, less 
Chicago freight. 

CALFSKINS—One packer early this 
week sold 10,000 Apr.-May heavy 9%4/ 
15-Ib. River point calfskins at 12%c. 
Earlier quiet trading previous week on 
April skins was at 18c for northern 
point heavies, 12c for River point 
heavies, and 11c for lights. Later this 
week, one packer sold about three cars 
May calfskins at 14%c for picked point 
heavies from Evansville, Cleveland and 
Detroit, and 11%c for lights; also two 
cars Apr.-May River point heavies at 
12%ec. Regular northern point heavies 
talked 14c or better, with market ap- 
parently firmer. 

Chicago city calfskins quiet, so far; 
one collector declined bid of 9c for 8/10- 
Ib., last trading price, asking 944c; a 
bid of llc, last trading price for 10/ 
15-lb., was later withdrawn. Outside 
cities 8/15-lb. quoted around 10c; mixed 
cities and countries 9@9%c; straight 
countries about 8c. Chicago city light 
calf and deacons last sold at 70c. 

KIPSKINS—As previously reported, 
several packers moved May native kip- 
skins last week at 12c for northerns. 
Car May over-weight kips sold this 
week at 10%c. 

Chicago city kipskins quoted around 
10c, nom. Outside cities 9144@10c; 
mixed cities and countries 814@9c; 
straight countries 7% @8c. 

Packers sold a total of 15,000 to 
aoe regular slunks late last week at 

Cc. 

HORSEHIDES—Horsehides continue 
in fairly liberal supply, with choice city 
renderers quoted $3.00@3.25; mixed 
city and country lots $2.75@38.00; No. 
2’s at 50c less. 

SHEEPSKINS —Dry pelts quoted 
around 12@12%c for full wools, short 
wools about 6c. Packer shearlings 
somewhat irregular; some houses quot- 
ing on basis of their last sales at 75c 
for No. 1’s, 55c for No. 2’s, and 40c for 
clips; however, three cars were reported 
in another direction at 65c, 50c, and 
35c; offerings are again becoming scarce 
on shearlings and market may be a 
shade stronger than last sales reported, 
due to short supply. Pickled skins 
about unchanged for winter stock, and 
quoted around $3.75 per doz.; packers’ 
ideas for June lambs considerably high- 
er, due to improved quality, around 
$5.25@5.50 per doz. expected to be 
asked at Chicago; $6.00 at New York. 
Packer old wool pelts about out; young 
spring lambs quoted around $1.05@1.10 
per cwt. live lamb. 

LATER—One packer, who did not 
participate to any extent in the trading 
mid-week, sold 6,000 late May native 
steers at 944c, a half-cent advance, 
thought to have gone to an exchange 
operator. Broad demand reported for 
hides at prices paid mid-week. 


New York. 


PACKER HIDES—Market active at 
steady prices. One packer sold all 
April-May native and butt branded 
steers at 9c, and Colorados 8c; 
another packer sold 1,400 April-May 
native steers, at 9c, but declined sim- 
ilar bids for butts and Colorados; a 
third packer sold balance of April and 
all of May native steers at 9c. Couple 
packers sold collection of native bulls 
at 5%c. 

CALFSKINS — Collectors’ calfskins 
sold steady to 5c lower early in the 
week; two cars 5-7’s reported at 80e, 
or 5c down; car 7-9’s at $1.10, or steady; 
three cars 9-12’s sold at $2.00, or 5c 
down. Packers’ calf were fairly well 
sold up and quiet, with last trading at 
90c, $1.20 and $2.15. Market appears 
to be slightly firmer late this week. 

os 


ST. LOUIS HOGS IN MAY. 


Receipts, weights and range of top 
prices of hogs at National Stock Yards, 
Tll., for May, 1934, with comparisons, 
are reported by H. L. Sparks & Co.: 

May, May, 


1934. 1933. 

Receipts, MUMBEF ...ccceseccecs 278,305 301,011 

Average weight, Ibs..........+. 204 216 
2 prices: 

B+ os eo-arva is tne aang hae ao $3.75 $5.10 

err ee 3.40 3.80 

AVETRGO COS onc cccccececvscces 3.58 4.45 


Quality of the best hogs has been 
good but that of pigs not so good on 
account of the drought. It looks as if 
there is going to be a big spread in 
weights and quality, according to Mr. 
Sparks. He believes that the dry 
weather will make some choice hogs 
where the farmer has corn. 


- fe 


CHICAGO HIDE QUOTATIONS. 


Quotations on hides at Chicago for 
the week ended June 8, 1934, with com- 
parisons, are reported as follows: 


PACKER HIDES. 


Week ended Prev. Cor. week, 
June 8. week. 1933. 
Spr. nat. 

CR.. covee 9 9%4n 9 9%n 124%@13n 
Hvy. nat. strs. 9 9 12% 
Hvy. Tex. strs. 9 9 12% 
Hyvy. butt brnd’d 

__, ee 9 9n 
Hvy. Col. strs. 8 84 
Ex-light Tex. 

Mk watne 8 8 
Brnd’d cows. 8 8 
Hyvy. nat. cows 8 8 o 
Lt. nat. cows 814 " 124%@ 
Nat. bulls .. 5% 5 104% @ 
Brnd’d bulls. 5 5n 944@ 
Calfskins ...11%@14% 114@13% 18 @ 
Kips, nat....1144@12 1 
Kips, ov-wt.. 10% 10 lin 
Kips, brnd’d 914n 9 @10n 


Slunks, reg.. @60 70 @75 85 
Slunks, hris..35 50 40 50 40 

Light native, butt branded and Colorado steers 
le per Ib. less than heavies. 


CITY AND SMALL PACKERS. 





Nat. all-wts. 8i4n 8 8i4n 

Branded .... 8n 7%@ 8n 114%n 
Nat. bulls .. 5% 5% 10n 
Brnd’d bulls. 5 5n 9 9n 
Calfskins ... 9 11 9 11 16 18ax 
eee 10n 9 944n 13 1344n 
Slunks, reg..50 60 4 


60n 
Slunks, hris..25 40n 30 40n 





Hvy. steers... 5%@ 6 5%4@ 6 
Hvy. cows .. 5%@ 6 54@ 6 
cers 7 @ 7n 
Extremes ... 8 » 8% 
Se 3%4@ 3% 3%@ 3 
Calfskins . 8 8 
ME exadse 8 Q8 
Light calf ..25 35n 30 @40n 
Deacons .. 35n 8630 40n 
Slunks, reg @20n 
Slunks, hris. @10n @10n 
Horsehides ..2.75@3.35 *2.75@3.35 
SHEEPSKINS, 
., SS Tere Tey eee 
Sml. pkr. 
lambs .... @1.30 1.30@1.40 
Pkr. shearlgs.65 ore 7 97%4@1.00 
Dry pelts ...12 @12% 13 @13% 11 @12 
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PIMIEXO 


— POWDERED — 


_A superior product 
for better sausage! 


For fine flavor and appearance, 
PIMIEXO gives better results — 
at less cost. The superiority of 
this sweet, red spice is outstand- 
ing in the production of high- 
grade, appetizing sausage — sau- 
sage that sells! 


BETTER 


PIMIEXO is uniform, high in 
quality, much more soluble than 
ordinary paprika — mixes _thor- 
oughly and easily. 


FINE FLAVOR 


Meat products are flavored better 
when PIMIEXO is used. It pro- 
duces a superior flavor that adds 
zest and appetite appeal to any 
sausage product. 


MORE STYLE 


PIMIEXO provides bright, natural 
sausage which pleases the eye and 
induces purchases. 


INEXPENSIVE 


PIMIEXO is concentrated — a 
small amount goes a long way. 
Price lowest we have ever had. 


Order PIMIEXO today — cash in 
on the added sales it gives. Write 
for details. 


Used extensively by I. A. M. P. members 


CHIL! PRODUCTS CORPORATION, LTD. 
1841 East 50th St. LOS ANGELES, CAL. 


160 E. Illinois St. Chicago, Ill. 
“THE HOUSE OF STANDARDIZED QUALITY” 
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A Flavorable Food Talk 


pgiSiC 


So CUIGE 


GENUINE 


Fine for Canned Foods 
Excellent for Meat Seasonings 
Perfect for Salad Dressings 
Use the PURE JUICE 


It is more desirable 
We Produce Onion Juice Also 


SEASLIC, Ine. 
1415-25 W. 37th Street, Chicago, Ill. 


Sew = CG 























All Types of Equipment 
for Packing Plants 


We make a specialty of all kinds of 
pans—perforated or plain—for packing- 
houses. Send your drawing for prices. 


Wise) 


STEEL 
P RexojesetensS 
of oF 


2824-2900 
VERMONT §T. 
BLUE ISLAND, ILL. 
PULIman 2206 


Subsidiary of 
WESTERN PIPE & 
STEEL CO. OF 
CALIFORNIA 


— 
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John H. Winder, president, The Sted- 
man Company, Athens, Ohio, spent a 
few days in Chicago during the past 
week. 


Philip O. Hantover, of the Indepen- 
dent Casing Co., will celebrate with 
Mrs. Hantover their silver wedding an- 
niversary on June 20. 


Purchases of livestock at Chicago by 
principal packers for the first four 
days of this week totaled 25,178 cattle, 
6,331 calves, 65,271 hogs, 16,288 sheep. 


Provision shipments from Chicago 
for the week ended June 2, 1934, with 
comparisons, were as follows: 


Week Previous Same 
June 2. week. week, '33. 


Cured Meats, Ibs...18,220,000 14,817,000 16,348,000 
Fresh Meats, Ibs...43,794,000 42,472,000 34,687,000 
IDS. ..0eee0e 6,179,000 5,620,000 3,003,000 


Thomas E. Wilson, chairman of the 
board of Wilson & Co., returned this 
week from a visit to New York, and 
was much pleased to find the growing 
attendance at the attractive Wilson ex- 
hibit at A Century of Progress exposi- 
tion. 


B. F. McCarthy, senior marketing 
specialist, U. S. Bureau of Agricultural 
Economics, was in Chicago this week 
on his return from a trip through the 
West and Northwest, where he found 
beef grading growing in favor with 
meat packers and being demanded by 
more and more meat retailers and meat 
buyers everywhere. 


Swift & Company have established 
a headquarters at the Swift exhibit at 
the World’s Fair which they call 
“Swifthaven,” and which is what its 
name implies—a haven for weary trav- 
elers about the exposition grounds. The 
Swift Bridge of Service is becoming 
one of the main attractions on the 
grounds. 


oo a 
HOG PROCESSING TAXES. 


Some packers slaughtering hogs and 
paying the processing tax do not un- 
derstand that they may certify actual 
weight of hogs at time of slaughter in 
preference to scale weights at time of 
purchase. Many packers weigh the 
hogs just before they go on the bleed- 
ing rail, and certify such weights in 
their tax return. This is permissible. 
An estimated allowance for shrinkage 
prior to slaughter is not permitted. 

Extension of time for payment of 

rocessing taxes has been obtained 

some packers. Any packer who has 
obtained an extension should take par- 
ticular care to include amount of the 
tax in his current expenses and to set 
up the full liability on his books as the 
tax accrues. The omission of this item 
would lead to distortion of current re- 
sults, and might bring about mistaken 
merchandising policies which would op- 
erate disastrously for the company and 
the entire industry. 

A number of packers have com- 
plained that they are not receiving pro- 
cessing tax refunds on export ship- 
ments. Most of the delays are due to 
Improperly prepared claims. Packers 
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CHICAGO SECTION 


are urged to exercise particular care 
in making up their claims, so that every 
detail of the specified * ‘psgeuaeen may 
be complied with in full. 


<i 
PORK CONTRACTS EXTENDED. 


Contracts for production of Wiltshire 
sides under FSRC schedule 59 have 
been extended to June 15, as indicated 
by THE NATIONAL PROVISIONER last 
week. Most packers under this sched- 
ule will continue processing under it; a 
few were unable to handle the require- 
ments and their quotas have been trans- 
ferred to others at the same market or 
in the same general area. 

New bids for commercial pork cuts 
and Wiltshire sides under schedule 65 
will be opened on June 11, and under 
schedule 66 on June 12. Hogs are to 
be purchased and meats processed for 
federal relief account, under conditions 
similar to those in schedule 59. 

In continuing operations under sched- 
ule 58 the FSRC awarded additional 
contracts, to buy and process 20,200 
hogs daily until June 15 for relief pur- 
poses, to the following firms in addi- 
tion to those already handling contracts 
under this schedule: Kuhner Packing 
Co., 100, Fort Wayne, Ind.; Brennan 
Packing Co., 700, Chicago; Agar Pack- 
ing Co., 200, Chicago; Hygrade Food 
Products Corp., 600, Chicago; Eckert 
Packing Co., 100, Henderson, Ky.; 
Cleveland Provision Co., 200, Cleveland; 
Theurer-Norton Provision Co., 300, 


Cleveland, and Lake Erie Provision Co., 
400, Cleveland. 


—— 
BOOTLEG PORK COMPETITION. 


Under terms of H. B. 9829, passed by 
the House on June 7, a farmer may 
slaughter, cut up, cure or otherwise 
process hogs up to 2,000 lbs. live weight 
without paying any processing tax, and 
sell the products in competition with 
pork on which the packer has paid a 
processing tax of $2.25 per 100 lbs. 
live weight. 


There has been much complaint from 
packers and retailers because of boot- 
leg pork—pork offered for retail sale 
on which no processing tax has been 
paid. Even in cities as large as Chi- 
cago packers and retailers have this 
unfair competition to contend with. 

Packers and retailers will no doubt 
feel that H. B. 9829, if it becomes a 
law, will have an unfairly depressing 
effect on the market for all pork. It 
has not yet been considered by the 
Senate. 

i 


SAUSAGE AND LARD AWARDS. 


Contracts for lard and sausage for 
relief purposes in Porto Rico were 
awarded this week by the Federal Sur- 
plus Relief Corporation to Armour and 
Company, 195,000 Ibs. farmer type sau- 
sage, at 12.89c, 18.09c and 13.49c per 
Ib.; Wilson & Co., 585,000 Ibs. steam 
lard, at 8.49c, 8.57c and 8.64c per lb. 





Dog Food Manufacture GetsCode 


ANUFACTURE and distribution 

of dog food will be governed by 

an NRA code, which has been approved 

by Administrator Johnson, and which 

becomes effective on June 11. This code 

will be administered by a code author- 

ity of seven members, five of whom are 

to be members of the National Dog 
Food Manufacturers’ Association. 


Special regulations affecting stand- 
ards and labelling of canned dog food 
are provided. 


The industry has 105 plants and em- 
ploys about 2,000 workers. It is a new 
industry, having grown rapidly in the 
last decade. Sales in 1983 are said to 
have been more than $100,000,000. 


Meat packers who produce dog food, 
regardless of the kind of ingredients 
entering into its manufacture, are sub- 
ject to this code. 


Interest in dog foods in the meat 
packing industry is growing. Numer- 
ous packers, large and small, now pro- 
duce such a product, and are getting 
an increasingly large share of this esti- 
mated 100 million dollar market. Others 
are investigating the possibilities or are 
developing formulas and building up a 








marketing plan preparatory to manu- 
facturing. 


The code calls for standards of qual- 
ity based on biological values and la- 
beling requirements, both to be sub- 
mitted by the code authority within 90 
days for the Administrator’s approval. 


Labor and Trade Rules. 


A basic 40-hour maximum work week 
is established, at minimum wages of 40c 
an hour for men and 35c an hour for 


women. The industry has been oper- 
ating on a 44-hour week, at average 
minimum wages of 34c an hour for men 
and 25c for women. Clerical employes 
would receive minimum weekly wages 
of $14 in cities under 250,000 popula- 
tion, $15 in cities between 250,000 and 
500,000, and $16 in larger places. 

Fair trade rules applicable to the en- 
tire industry establish an open price 
association (with a 5-day compulsory 
waiting period which the Administra- 
tor suspended in his order approving 
the code), prohibit price discrimination, 
unearned service payments, quantity or 
cash discounts, combination deals, free 
deals, fraudulent prizes, false advertis- 
ing, deceptive containers, inaccurate la- 
beling, and unfair interference with 
competitors. 

Sales below cost, or o:her forms of 
destructive price cutting, will not be 
allowed. A committee is set up to co- 
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Blades have * 
2 Cutting 
Edges 





O. K. KNIFE—the PRACTICAL KNIFE 


That Requires No Grinding 


Suitable for ALL Makes and Styles of Grinder Plate; 


The O. K. Knife holder is strong and durable—practically everlasting, 


The knife blades are made of tool steel and will hold their cutting 
edge twice as long as any other make. 


re 


Showing 
one blade 
detached 


Send for Further Information and Price List 


THE SPECIALTY MANUFACTURERS SALES CO, 


2021 Grace Street Chas. W. Dieckmann, Phone: LAKeview 4325 


Chicago, Illinois 





The Man You Know 


eH. J. er 
ay Ry -. Sau- 
0} - 
os — o- with- 
Braun- 

schw alnee iiiver: 


Sum mer (me 
wurst), Chili Con 


Carne, Rouladen Del- 
Icatessen, Wo —_ der 


Sausage 
conings ‘and pedi 


Compound. 


Beware of products 


products listed. 


THE FAVORITE 
SEASONING OF 
MEAT PACKERS 
EVERYWHERE 


The popularity of a prod- 
uct indicates its worth. 
H. J. Mayer Special Sau- 
sage Seasonings number 
among their users prominent 
packers everywhere — packers 
famous for the product they 
turn out, critical of the ingre- 
dients they use, proud of the 
sales they consistently main- 
tain. 

Use H. J. Mayer Special Sau- 
sage Seasonings and join the 
ranks of profit-wise producers. 
Samples and prices submitted. 
H. J. MAYER SPECIAL 
SAUSAGE SEASONINGS 
Join the LYONE Parade and make the 
Finest Sausage ever made with H. J. 


MAYER NEW DEAL LYONE 
SEASONING 


H. J. MAYER & SONS CO. 


6819-27 S.Ashland Ave., Chicago, Ill. 
Canadian Office: 


¥ 


Windsor, Ont. 


| Pr OF Ory 


SHURQTITCH 


‘ ‘ASI AY PS 


mporters 


SAUSAGE CASINGS 


New York 


Exporters 


London Hamburg 


INDEPENDENT CASING COMPANY 


1335 West korty-Seventh Street. Chic 


avo 
~ 








For Quality Meat 
Products 


KUTMIXER 








Write for 
circular 


THE HOTTMANN 
MACHINE CO. 


3325 ALLEN STREET PHILADELPHIA, PA. 


eee 

















For Rolled Beef 


Speedy! Efficient! 
Dependable! 


The Randall Tieing Machine is 
mechanically perfect! It binds 
roulard bee? tightly and evenly, 
performing tieing operation at 
considerably lower cost—insures 
improved appearance and great- 
er saleability of product. Pays 
for itself in time saved! 


R. T. Randall & Co. 


Equipment for Sausage Makers 


331 N. 2nd St., Philadelphia, Pa. 


{ for 
details today! 























For Slicing 


Search no further if 
you want a high qual- 
ity dried beef that 
makes full, even slices. 
Peacock Dried Beef is 
manufactured and 
trimmed with the 
slicer’s problem in 
mind. Write for prices. 


Cudahy BrothersCo. 
Cudahy, Wis. 





Peacock Dried Beef 





The National Provisionet 








_ ——_— 








H. P. HENSCHIEN 


ARCHITECT 
ARCHITECT F.C. ROGERS, INC. 
PACKING PLANTS PLANT ADDITIONS 
RECONDITIONING FOR GOVT. INSPECTION ILA 
59 E. Van Buren St., Chicago, Ill. 


SMITH. BRUBAKER & EGAN BROKER 


ARCHITECT & ENGINEERS HARRY K. LAX, General Manager 
3ONo. LaSALLE ST. CHICAGO, ILLINOIS. 











Member of New York Produce Exchange 
| oe ener SEE INDUSTRY and Philadelphia Commercial Exchange 

















operate in coordinating trade practice The code sets up a basic 36-hour week facturers’ listed stocks, June 6, 1934, 
rules for all food and grocery manu- gnd 8-hour day for year-round em- = nearest ae date, with number 
facturing codes. ployees, but those handling perishable of shares dealt in , week, and 


1 r M 30, 1934 
Canned Dog Food Standards. products (defined as those which would Gocing petont, May 


ae . ‘ a ‘ Sales. High. Low. —Close.— 
The canned dog food division only is deteriorate within 48 hours if not proc- Week ended June May 


affected by = — _ oo essed) during the canning season are sae he aa ag = am 
se ois ‘Saker he canned yond permitted longer hours, provided addi- “6% 6%e_sC«C YG 
food—8 ounces, 1 pound, 2% pounds tional qualified workers are not avail- - 22 2 & 

and 7 pounds. As soon as present able. Males may not work over 60 16,5 64% «6 6 
stocks of cans and labels are exhausted hours per week without special dispen- Do. te Pia. oop 69 2 aa 
no other sizes will be permitted. sation; female employees are not lim- Do. Del. Pfd. 


92 92 

. tare Beechnut Pack. 6014 sot got 

The code authority is instructed to jteq in total number of work hours, but Behack, panietrivewe. Senay 
“establish reasonable definitions and 


Do. Pfd. 
: : idi i Chick. Co. Oil. . 
reasonable standards of identity ana a sliding scale of overtime rates must = > 


biological value for canned dog food, be paid for all hours over 10 per day Cudahy Pi Sirs. Li 
necessary to prevent deception, fraud and for work on the seventh day of any n. wees 4,200 
and unfair competition in the sale of week. Gobel Se. ti. 30 
canned dog food. Within 90 days after The code authority is required to ges Ae 130 
the date when this code becomes effec- develop within 30 days a system of 

ig P sag yet —- shall a independent audits of pay rolls. Kroger G. & B. : 3:30 
o the ministrator recommende 3 y McNe 
standards and a plan for their enforce- an. oechihdte "plies neta a. MeMarr Stores. 
ment.” y ’ 


' false billing, unearned cash of quantity 
_ Practically the same language is used discounts, fraudulent premiums, unfair 
in regard to labeling requirements. substitution, commercial bribery, false 
The code authority will consist of advertising, and unfair interference 
seven members, five of whom are to be With competitors. 

members of the National Dog Food The National Canners Association 
Manufacturers’ Association and two will appoint a code authority of fifteen 
nonmembers. members to administer the code’s pro- 
te ae pen members are - be non- 
ee 7 members of the association, and two are 
CANNING INDUSTRY CODE. to represent small canners, who pack 

A code of fair competition for the less than 100,000 cases a year. 


canning industry has been approved by — 


President Roosevelt and will become PACKER AND FOOD STOCKS. 


effective Monday, June 11. This code price ranges of packers’, leather com- =e 3 19% 
does not include meat canners. panies’, chain stores’ and food manu- . Pta. 2... 1,800 74% 








The New . 


) ALBANY Packine Co. INe. FRENCH 
roe Oo |” CURB PRESS 


Will Give You 
MORE GREASE 
d PURER GREASE 
Arbogast & Bastian Company e qunavias counties 
MEAT PACKERS and PROVISION DEALERS 
WHOLESALE SLAUGHTERERS OF a fi . 
CATTLE, HOGS, SHEEP AND CALVES The French Oil Mill 


U. 8. GOVERNMENT INSPECTION ALLENTOWN, PA. Machinery Company - 
Piqua 





PRODUCTS 
Aigany.0t- 














We invite your inquiries 
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CHICAGO PROVISION MARKETS 


Reported by THE NATIONAL PROVISIONER DAILY 
MARKET SERVICE 


FUTURE PRICES. 


SATURDAY, JUNE 2, 1934. 
Open. High. Low. 
6.421% 6.32% 
. 6.60 
6.60 
6.85 


MONDAY, JUNE 4, 1934. 


6. 12% 6.37% 
6.70 6.6214 
6.75 6.7214 


PARAM 
Bore 
SeEeF 


TUESDAY, JUNE 5, 1934, 


6.421% 
6.7214 
6.8214 


6.95 


6.2214 
6.50 
6.57% 


6.77% 


6.45 
6.72% 
6.7714 


6.95 


6.35 
6.60 
6.72% 


6.87% 
8.70 
THURSDAY, JUNE 7, 1934, 


6.40 
6.771% 
6.95 


6.35 
6.60 
6.67% 


6.85 


JUNE 8, 1934, 


6.55 
6.82% 
6.90 


7.12% 


Key: ax, asked; b, bid; n, nom; 


—, split. 


CHEMICAL COMPANY MOVES. 

Industrial Chemical Sales Company, 
Inc., have moved their offices from 
suite 1306 to suite 1511, 205 W. Wacker 
Drive, Chicago, IIl. They extend an 
invitation to every oil chemist attend- 
ing the Fair this year to make these 
offices their headquarters during their 
stay in Chicago. 


CASH PRICES. 
Based on actual carlot trading Thursday, 
une 7, 1934. 
REGULAR HAMS. 


Sweet Pickled 
Standard. Fancy. 


13% 


Green 
Standard. 
14 


Green 
Standard. 


— Pickled 
Standard ney. 
14% 14% 
144 14% 
14% 14% 


Sweet Pickled 
Standard. Fancy. 
14% 14% 
14% 14144 
1414 14% 
14% 14% 
14 144 
131% 13% 
12% oad 
11% 
10% 
10 


Green 
Standard. 


Sweet Pickled 


n 
Standard. Standard. Sh.Shank. 


*New but fully cured. 
D. 8S. FAT BACKS, 


Standard 


Green square jowls .. 
Green rough jowls . 


Prime steam, cash ... 
Prime steam, loose 
Refined, boxed, N. 
—_ in tierces 





(These prices are basis f.0.b. Chicago.) 


Whole. Ground. 


Pepper, 


PORK PRODUCTS EXPORTS, 


Exports of pork products from prin. 
cipal ports of the United States dup. 
ing the week ended June 2, 1934: 


PORK. 


Week 
ended 
June 2, 
1934, 


Total 
United Kingdom 
Continent 
West Indies 


Total 
United - aap 
Continen 
Sth. a Ctl. 
West Indies 
Other Europe 


TOTAL EXPORTS BY 


America. . 


PORTS, 
Rocen and 
ms, Lard, 
Mibs. MlIbs. 
= 1,848 


From 


Halifax 


Total Week 

Previous Week 

2 weeks ago 

Cor. week 1933 

SUMMARY OF EXPORTS FROM NOVEMBER 1, 

1933, TO JUNE 2, 1934. 

1933 to 1932 to De- 

1934. 1933. Increase. crease. 
432 1,298 ewes 867 


43,595 46,069 
5,487 ees 


Pork, M Ibs..... 
Bacon and hams, 


» 282,423 63,065 





CURING MATERIALS. 


Cwt. 
Nitrite of f oie, pe 100 Ibs........$8.08 
(1 to 4 bbl. petielivered.) 
(5 = tore bbls. per _ Ibs. 


. 10.0 
Detroit rock, carlots, per ton, f.0o.b. Chicago. 6.60 
Sugar— 
Raw sugar, 96 basis, f.o.b. New Or- 


4 
f.0.b. Reserve, 





ANIMAL OILS. 
Prime a eocesce 


x” 


No. 1 neatsfoot oil............ s+eeeee ; 


Oil weighs 7% Ibs. per gallon. Barrels contals 
about 50 gals. each. Prices are for oil in barrels. 





COOPERAGE. 


Ash pork barrels, black iron hoops. $1.45 aus} 
Oak pork barrels, black iron hoops. 1.35 
Ash pork barrels, galv. iron hoops. 1.52% 4 
Oak pork barrels, = iron hoops.. 1.42%@1.45 

as 2-30, aaa 
TITINITI, 21291 @2.35 


The National Provisione 
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@3. 








ibs 


aaa 


cee 


Wit 
























CHICAGO MARKET PRICES 


WHOLESALE FRESH MEATS. 


Fresh Pork, Etc. 



























Pork loins, 8@10 lbs. av. 12 8 
Carcass Beef. Piens e shoulders Se ou % 
Week ended Cor. week, kinn Pe .coseee A 
prime native steers— June 6, 1934. nM oy ~ Peete: in wih 
400- GOO .nceeeecceeees 12 D12% 11%@12%_ ~=OiBack fat ...... ecccccecce 7 1, 
GIO BOD .ncccccccccces 11%@12 11%@12 Be TEE ncccckocs 11 8 
900-1000... erecccccee 13%@14 9 9% Boneless butts, “cellar trim, 

Good native steers— 2Q@E .nccccccccccccccce p15 p12 
BREE ccaseecaseeona 104@11% 9% @10% D6 5 
BED crccwaceataten 11 @12 9% DS p 5% 
DEE saxccncesacnad 12 @12% 8% 3 4 

Medium steers— D 
Ep 94@10% 9 9% ; ou ; 4 
BEE yncsececenecad 10144@11%4 8%@ 914 8 4% 
B00-1000  ... cee eccccee 11%@12 8 8% > 8 » 4 

Heifers, good, 400-600. ..10 u 9 i 6 » 6% 

Cows, 400-600 ........... 6%@ 8% 6 4 4 

Hind quarters, choice.... 16 15% 5 4 

Fore quarters, choice.... 9% 9 5 D 4% 

Beef Cuts. DOMESTIC SAUSAGE. 

Steer loins, .. serpeces 32 @21 (Quotations cover fancy grades.) 

Steer loins, ° 32 @18 

Steer loins, No. i = 30 @17 Pork sausage, in 1-lb. cartons.......... en% 

Steer short loins, prime. . 42 D27 Country style sausage, fresh in links... 16% 

Steer short loins, No. 1.. 43 )22 Country style sausage, fresh in bulk.... @13 

Steer short loins, No. 2.. 40 D21 Country style sausage, smoked......... @lj 

Steer loin ends (hips).... 21 m14 Frankfurts in sheep casings............ @li7 

Steer loin ends, No. 2.... 20 014 Frankfurts in 7 Se os eeececesece @15 

MEE <<< sccevcccees 16 M14 Bologna in beef bungs, eeececceee @l4 

Cow short loins........ 7 20 217 Bologna in beef middles, choice........ @15 

Cow loin ends (hips).... 12 M11 Liver sausage in beef tescecccces @138% 

Steer ribs, prime........ 220 16 ee mee vy> phy bungs..... Si 

Steer ribs, No. 1........ 20 M14 vi eeage sa BOG Reesveverooce 

Steer ribs, No. 2........ @18 12 Head cheese ...... ervesicrccecsocccce @15 

Cow ribs, No. 2.......... @i1 8 New England Iuncheon specialty....... 19 

Cow ribs, No. 8........ 10 7 Minced luncheon ty, choice...... 16% 

Steer rounds, prime...... 14 1 Tongue sausage ...... oe eeceecccececees 23 

Steer rounds, No. 1...... @13% 11 — BAUSAZE ...cceersecececccccceces 16 

Steer rounds, No. 2...... @13 10% MD écadehscese oecccccceccccccccecoce 17 

Steer chucks, prime...... @ 8% eta Polish sausage aah wien sebewees cweieweootds @15% 

Steer Sate, ~ z eaaceane a 84 6 DRY SAUSAGE. 

Steer chucks, No. 2...... 26 

Cow rounds ........+..++ 9 9% 

MEE : .cccceseceee @ 6% 6 Cervelat, choice, in hog bungs.......... 35 

CO 6 6 Thuringer GHEVEREE ccccccccccccccccocce @16% 

Medium plates ......... @ 6 ee eee se eececccccoccccecs 24 

—. = 2 ovevcccces y wt 10% Holsteiner PETES oeveccesceccoccvece @23 

Steer navel ends......... L GRlaeE, Chee... ccccccccccccccece @33 

Cow navel ends.......... @ 4 3 Milano salami, choice, in hog bungs.... @33 

Fore shanks. . @5 5 B. C. salami, new condition. .........6. @1T% 

Hind shanks : 4 4 Frisses, choice, in hog middles......... @28 

Strip loins, No. 1, 65 @35 | sarnall - le salami..... oe ceeccecceccees @36 

Strip loins, No. 2.. 62 @32 DT iieccohsunckseee pederesceseese @27 

Sirloin butts, No, ¢ 24 18 Mortadella, new condition.. @17 

Sirloin butts, No. 2 ; 18 16 eee eee ee @35 

Beef tenderloins, No. 1.. 65 55 Italian style hams 26 

Beef tenderloins, No. 2.. 50 45 Virginia hams ...... oteesobetengsegees @26 

Lae 4 DE Seswbeeeedes 18 15 
ee GEE. ccccccccces 18 14 

Shoulder clods es... @ 8 9 SAUSAGE MATERIALS. 

a t i cece 

Inlien green, 608 lhe. 1S @ 5% (F.0.B, CHICAGO, carlot basis.) 

Outsides, green, 5@6 Ibs. @ 8 @10 Re 

Rochen “a : 4 gular pork trimmings................ @ 44 

Knuckles, green, 5@6 Ibs. @ 8% 10 Special lean pork trimmings............ 914 @10 + 
Extra lean pork trimmings............. @11% 

Beef Products. WN CUE PERE. vance ccstces cesewe ees 5 @ 5% 

Pork hearts .. 3% 

od gt @ 5 g 6 Pork livers ¢ ri 

A detatageaepene » A ‘ 14% wetive oe bull meat (heavy) 5%@ 6 

baCCewsveeseesee D oneless » BY 

Sweetbreads PR? RE @19 ais Shank ‘meat a K és 5 * 

sotelt, Sepa @ 5 7 Beef trimmings ....... @ 4% 

: - tripe, plain........ @ 4 @4 Beef cheeks (trimmed)........ @ 4% 
resh tripe, H. ©....... @ 8 @9 Dressed canners, 350 Ibs. and w @ 3% 

— ot ED @13 @14 Dressed cutter cows. 400 Ibs. and up @ 3% 

GPG, BOP WD... cccccce @8s @9 a Pee bulls, 600 Ibs. and up.. 44@ 4% 
Di ME uubeshsshiniencbaeieninen ee @ 2% 
Veal. Pork tongue, canner trim, S. P........ @17% 

Choice carcass .......... 10 11 9 10 
0d CATCASS ........... 8 g 9 8 9 SAUSAGE CASINGS. 

Geoa saddles ee eusenins 10 gus 12 @13 (F.0.B. CHICAGO.) 

an ae GS g 4 6 . (Prices quoted to manufacturers of sausage.) 

Beef casings: 
Veal Products. Domestic rounds, 180 pack......... “8 34 

= Domestic rounds, 140 pack.. 48 

Brains, MEE is. eee oatutie @7 8 Export rounds, wide ....... ve 56 

Suostbreads A Pees Ake @35 25 Export rounds, medium............40 @43 
 . , SRO @38 30 mapert — —- coccccccccccGe 4 

2 Se WEES Saou scénecuennsions 03 
Lamb. IO. 2 BURBS. .cccocccccccvcccccccccld 17 

Choice lambs ........... @19 16 SE. ME cacbosnceqoensee ence 12 

Medium lambs .......... @17 14% Middies, regu lar ec eeeecccsecees o++-1.00 

Choice saddles .......... @21 20 Middles, select wide, 2@2% in. diam. - --1,50 

Medium saddles ........ @19 17 Middles, select, extra wide, 2% in. and 

oo Ss io ieee oie ene @18 13 Ger £46e0uresse caccee cnt eee e eee eee ree? 7 

pony Pong ll Seo Qi6 B Dried bladders: 

we ececce Qe y 
b tongues, per Ib... mi2 4 ee i. wits, BEE. ccccccecceveccccsecs cdl 
Lamb kidneys, per Ib..... 225 25 8:10 a hong | ~- sppgabpeenepeepobenehs 4 
@ 8 in. wide, flat........cccccccsccccee 40 
=m Mutton. Hog casings: 
Tache anee havaapieboits @ 3 4 Narrow, per 100 WeTTITT Tre 
in sada tee eeeeeeeee @ 7 6 Narrow, special, per 100 yds............1. 
ID 00 ue ne.se.e @ 5 6 Medium, re 

Li . gular oe cccccccccccccccoce 

He @ 9 8 Wide, per 100 yds...... pecvovonccsnssace 
tte e ee eeees ‘ Extra wide, r i100 jes eeeeee ol. 70@180 

Tent tores Reuraenesets @ 8 5 Export bungs.-...... ceomeerts 26 

Mutton lo Ceeccccccene @10 10 Large prime. IE. 045 ccccectceesanwens Aan 

Mutt S veseeceveces @ 8 8 Medium prime bungs.. PR: 

Sheep tongues, ° a ae @4 s Small prime bungs......... sestoctaaete a 

= eeee Mle ‘ 
Sheep heads, each...” @10 @10 Fae -—~ 1 pedlegsthgninanasepsoasoooosnte 16 


Week ending June 9, 1934 


SAUSAGE IN OIL. 


Bologna style sausage in beef rounds— 
Small tins, 2 to crate......cececcsescccese SO20 
Large tins, 1 to crate........ccccccceseces 5:95 
Frarkfurt style sausage in sheep casings— 
gnan tins, 2 to crate......cccccccccccccces 6.25 
Large tins, 1 to crate......ccccccccccccccce 200 
Smoked link sausage in hog casings— 





DRY SALT MEATS. 


Clear bellies, 18@20 Ibs...........+0.. ° 9% 
Clear bellies, 14@16 lbs......... ooveeee 4 
Rib bellies, 25@30 Ibs.............. eee 8 

Fat backs, 10@12 lbs............ von ees @ 5% 
Fat backs, 14@16 Ibs.............eee0. @iT 

a plates wepebeceasedeceses cece @ 5% 
OD Sscccucstuievedee Sek ee vesbircebhs ° @ 4% 


WHOLESALE SMOKED MEATS. 











Fancy reg. hams, 14@16 lbs......... - -164%@17 
Fancy skd. hams, 14@16 Ibs............ 18 @18% 
Standard reg. hams, 14@16 lbs......... 15% @16 
Picnics, ‘ 8 Ibs., short shank.......... @10 
Picnics, 8 Ibs., long shank.......... 

‘an 4... Paste reRciaiseniot :.18%@19 
Stan con, 6@8 Ibs............66- 5 @17 
No. 1 beef ham a smoked— 

Insides, 8@12 Ibs.. @25 

Outsides, 5@9 = @22 

Knuckles, 5@9 Ibs......... en 2 
Cooked hams, choice, skin on, fatted: @27% 
Cooked hams, choice, skinless, fatted. @28% 
Cooked plaice, skin on fatted.. 21 
Cooked yen cs, skinned, fated. 22 
Cooked roll, smoked. . . 27 








BARRELED PORK AND BEEF. 


Mess pork, put eecccoccecceceseces 21.00 
Family back pork, 24 to 34 pieces parewe 21.50 
Fa back k, 35 to 45 pieces. . 19.00 
Clear back pork, 40 to 50 pieces....... 21.00 
Clear plate pork, 25 to 35 pieces...... 17.00 
Brisket pork ..ccccccccccccccccccceses 16.50 
Plate D cvccccsgsocscessectuscccoes 11.00 
Extra plate beef, 200 lb. bbis........-- @11.50 


VINEGAR PICKLED PRODUCTS. 


Regular tripe, 200-Ib. Dbl.........+ 00000004 +$12.00 
Honey comb tripe, 200-Ib. bbl....... 
Pocket ——_ tripe, 200-Ib. bbi 


15.00 
Be cccccces 17.2 

Pork feet, 200-Ib. DDL.......ceeecececeecees 4 
85.00 


= tongues, 200-1b. DBR. ccccccccccccccccces 
mb tongues, short cut, 200 Ib. WR wns cae 


OLEOMARGARINE. 
White animal fat margarine in 1-lb. 


cartons, rolls or prints, f.o.b. Chicago. @9 
Nut, 1-lb. cartons, f.o.b. Chicago...... ° @ 9% 
Pastry, 60-lb. tubs, f.o.b. Chicago...... @10 

LARD. 
Prime steam, cash, Bd. Trade...... 


@ 
Prime steam, loose, Bd. Trade g 
Refined lard, tierces, f.o.b. Chicago. 
Kettle rendered, tierces, f.o.b. Chgo. @ 1% 
Leaf, kettle rendered, tierces, f.o.b. 

Chicago @ 
a x tierces, f.o.b. “Chicago. . . @ 
Compound, vegetabie, tierces, c.a.f... @ 


were ee eer eee ree eee eee eee 


OLEO OIL AND STEARINE. 





TALLOWS AND GREASES. 
(In Tank Cars or Drums.) 


Edible tallow, under 1% acid, * titre.. 3 
Prime packers’ tallow.........seesssee- 
No. 1 tallow, 10% f.f.a. 
No, 2 tallow, 40% f.f.a. 
Choice white grease.... 
A-White grease .... 
B-White grease, maximum 5% acid 
Yellow grease, 10@15%.........++.+ . 
Brown grease, 40% SM cvaciewusies ee 


VEGETABLE OILS. 


Crude cottonseed oil in tanks, f.o.b. 
Valley points, prom: 
White, deodoriz 












Bo nD 69 69 C9 RO Co.e9 
RFKAKKEKK 
DDDSOdN9S 5 
€9 69 09 9 09 69 69 62 mm 
FRR RK 


pt 
in bblis., f.0.b. Chgo. ona PY 


Yellow, _feodort > eaeanreep Se ye 6% 
Soap s 50% f.f.a, a Ney Se ibe 1 
Corn ot in Be f.o.b. mills.. bos @ 4 
bean f.o.b. mills............. 5.4@ 5. 

Ln erg} — ae tanks, f.0.b. coast. @ 2% 

n bbis., f.0.b. Chicago........ e @ 5% 
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RETAIL SEC TLiOnN 


Increasing Fish Sales from 100 
To 1,000 Pounds per Week 


NE thousand pounds of fish are 

sold weekly in a store that han- 
dles only meat, which shows what the 
average exclusive meat dealer can do 
with fish and seafood, if he merchan- 
dises intelligently. This store is the 
Roma Meat Market, 78 Somerset Ave- 
nue, Plainfield, N. J., owned by Appol- 
loni Brothers. 

They believe that the meat dealer 
can make fish and seafood profits if he 
is willing to start modestly and build 
up sales step by step. He cannot ex- 
pect maximum volume the first week 
but if he merchandises intelligently, he 
should build up a good volume within 
six months or less. 


Move Slowly at First. 


“The meat dealer should stock at least 
10 different species at the start be- 
cause fish customers like variety,” said 
A. W. Appolloni. “Two or three of 
these species may be smoked fish if 
there is a demand for it in the locality. 
A stock of ten different species is a 
good representative assortment, even 
when the dealer has built up a good 


volume on fish and seafood, but this - 


depends upon the locality. 

“A dealer doing business in seaboard 
territory will probably find the need 
for a greater assortment because people 
living there eat more fish than those 
residing inland. When we started sell- 
ing fish we bought 10 pounds of each 
species, 100 pounds in all, on different 
items. We also bought a few dozens 
oysters and clams. We did not have 
the advantage of experience so bought 

. very carefully on an equal quantity 
basis, until we had a better idea of 
customer demands. 


“We arranged the fish attractively 
in a modern fish chest placed near the 
door so that customers could see the 
display. We added color to the layout 
by using parsley, ferns and slices of 
lemon between the rows of fish, A 
little red paprika sprinkled on fish also 
helps its eye appeal.” 

Advertising By Word of Mouth. 

“For two weeks prior to opening the 
fish department, we advised customers 
when they came in the store or phoned 
in orders, that we intended to carry 
fish and seafood in two weeks and to 
place their orders with us at that time. 
We mailed postcards to all customers 
on our list informing them of our pro- 
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How to Do It 


This dealer increased his sales of fish 
surprisingly by sound merchandising. 

(1) He spoke to all of his customers 
about his new department two weeks 
prior to its opening. 

(2) He mailed post cards to all his 
customers about the new department. 

(83) He provided window signs and 
store signs announcing the opening. 

(4) He had a modern fish chest 
which displayed the fish to best advan- 
tage. 


(5) He used common sense in buying. 





posed fish department. Window signs 
and store signs announced the opening 
and we made out attractive prices to 
induce customers to try our original 
offerings. 

“With this advance billing plus the 
fact that we suggested fish and seafood 
to customers coming in the store, plus 











Meat Dealers Get Exemp- 
tion from Grocery Code 


Division Administrator Armin 
W. Riley of the NRA has granted 
an exemption from the retail food 
and grocery code for meat retail- 
ing, in order that public hearing 
may be held on that code to de- 
termine the justice of the meat 
dealers’ application for a sepa- 
rate code. 


Such a separate code has been 
presented by the National Retail 
Meat Dealers’ Association, which 
claims that the retail meat trade 
is inadequately represented in the 
— of the grocery 
code. 


The order exempts “the selling 
of meats at retail, except the sell- 
ing of meats packed in consumer 
containers.” 

Date of the hearing will be an- 
nounced in the near future. Until 
a decision is reached meat dealers 
will not be expected to comply 
with the grocery code, or to pay 
dues for its administration. 


C. H. Janssen, chairman of the 
National Food and Grocery Dis- 
tributors’ Code Authority, said 
the order was fully concurred in 
by the code authority. “It was, 
in fact, issued on the code au- 
=" request,” Mr. Janssen 
Sald. 




















another very important requisite—g 
modern fish chest, which displayed the 
stock to best advantage—we were able 
to sell out our entire first-day stock 
and could have sold 70 pounds more, 
170 pounds in all. We kept a record 
of all unfilled requests so that we knew 
at the end of our first fish day that we 
actually had calls for 70 pounds more 
fish than we had stocked. 


‘ Accurate Record Important. 


“It is important to keep such a record, 
at least for the first few months, be- 
cause it enables the dealer to buy next 
week’s requirements with a reasonable 
degree of accuracy. The second week 
we bought 175 pounds of fish and by 
using plenty of sales suggestion, we 
sold the entire stock and could have 
sold 190 pounds in all. The third week 
we bought 200 pounds and were stuck 
with 10 pounds so we ordered only 205 
pounds the next week and were stuck 
with 5 pounds. 

“From then on, we kept increasing 
our purchases each week but we were 
guided by what customers asked for 
the previous week. It is unwise to in- 
crease fish purchases too fast just be- 
cause the first few weeks register big 
increases. Naturally, by buying very 
low the first week, through notifying 
regular customers and through aggres- 
sive sales work, the meat dealer will 
more than likely turn many customers 
away, but he cannot figure on the same 
percentage of increased customer de- 
mand every week because his regular 
trade does not grow that fast and at 
first, his regular trade will furnish the 
nucleus for most of his fish sales. 


Sales Increase from 100 to 1,000 Lbs. 

“On Friday we sell 750 pounds of 
fish and 250 pounds the remainder of 
the week. Monday and Tuesday we 
sell very little and usually buy on 
Wednesday so that we have fresh fish 
on hand Thursday. The meat dealer 
handling fish only on Friday should 
display it on Thursday, either in his 
show window or in his fish chest s0 
that customers can get a preview of it. 
This will induce many to place fish 
orders for Friday delivery. 

“We began selling fish to offset the 
decrease in Friday meat sales and not 
only did this make up for the loss, but 
it brought new customers to our store 
who eventually became good meat pur 
chasers on all days but Friday. Fish 
is a logical and a profitable line for the 
meat dealer but he must buy it cautr 
ously according to local customer de 
mands, and merchandise it aggres 
sively.” 


The National Provisioner 








ite—a 
d the 
> able 
stock 
more, 
record 
knew 
at we 
more 


ecord, 
Ss, be- 
y next 
onable 
week 
nd by 
n, we 
have 
| week 
stuck 
ly 205 
stuck 


easing 
> were 
od for 
to in- 
ist be- 
er big 
y very 
tifying 
ggres- 
ar will 
tomers 
2 same 
er de- 
egular 
and at 
ish the 
eS, 


0) Lbs. 
nds of 
ider of 
lay we 
uy on 
sh fish 





MEAT EDUCATION GOES ON. 
Meat merchandising demonstrations 
and meat lectures conducted by spe- 
cialists of the National Live Stock and 
Meat Board during the month of May 
reached audiences in 25 cities of nine 
states, according to a report of the 
board. Average attendance at the 87 
meetings was 571, or a total attendance 
of approximately 50,000 persons. Lec- 
tures and demonstrations were attended 
by retail meat dealers, women’s clubs, 
cooking schools, teachers, high school 
assemblies, home economics students, 
packer salesmen, service clubs, dieti- 
tians, nurses, chefs and stewards. 


Every phase of the programs proved 
of interest to the crowds attending. 
Much interest was shown in the talks 
featuring the food value of meat. Re- 
tailers were impressed with the fact 
that since meat was a good source of 
protein, iron, phosphorus, vitamins and 
other food essentials, it constituted an 
excellent sales argument for a greater 
sale of meat. 

Seventeen high school assembly pro- 
grams were given during the month. 
Demonstrations tied in well with meat 
studies in the classrooms. Twenty-two 
cooking school audiences and four 
women’s clubs were reached with the 
meat story. The homemakers were en- 
thusiastic over opportunities suggested 
by the new meat cuts in making the 
meat dish different. 

Nine demonstrations were conducted 
the latter part of the month at Dallas, 
Tex., as a feature of “Meat For Health 
Week,” conducted through the joint co- 
operation of livestock and meat inter- 
ests, newspapers, hotels, restaurants, 
the chamber of commerce and other 
agencies. 

States in which the meetings were 
conducted were Pennsylvania, New 
York, Massachusetts, Illinois, Indiana, 
Michigan, Iowa, Louisiana and Texas. 

a 


MEAT STORY CONTEST WINNERS. 


Competing against over 10,000 home 
economics students from 560 high 
schools of 47 states a Washington girl, 
Miss Anne Oczkewecz of Everett, was 
announced as the national champion in 
the eleventh annual National Meat 
Story Contest. The announcement was 
made by a committee of prominent 
home economists meeting in Chicago. 
The subject of the winning essay was 
Proper Preparation of Meat.” 

This national honor carries with it a 
university scholarship award to be ap- 
on a course in home economics. 

e National Live Stock and Meat 
Board has sponsored this contest an- 
nually since its inauguration in 1924. 

Another Washington girl, Miss 

#eanor Kirsch, of Everett, was second 
high in the western district. Other 
scholarship winners were the following: 
Central district, 13 states, Miss Mary 
Jane Kelley, Charleston, Ill.; Eastern 
district, 11 states, Miss Mary Eileen 
Wray, New Castle, Pa.; Southern dis- 
trict, 12 states, Miss Vivian Davey, 
Gretna, Va. Prizes were awarded also 
to authors of the best essays in each 
State. The winners were selected by 


Week ending June 9, 1934 








Meat Demonstrations 


MEAT MERCHANDISING SCHEDULE OF 
THE NATIONAL LIVE STOCK AND 
MEAT BOARD FOR WEEK OF JUNE 11. 


Morgantown, W. Va............ June 11-13 
PE EG, cc aseeneecewb awd June 11 
EY TE." xiang bnh'g 02: 00 eae June 12 
Pi SO HE one 0 0 cncensctenes June 13-14 























the following judging committees; Dr. 
Louise Stanley, chief of the Bureau of 
Home Economics, U. S. Department of 
Agriculture; Miss Frances Swain, di- 
rector of household arts in the Chicago 
Public Schools; Miss Jessie Alice Cline, 
professor of home economics at the 
University of Missouri; and Miss 
Josephine Wylie, associate editor of 
“Better Homes and Garden.” 


—— sn 


NEWS OF THE RETAILERS. 
Rene DeCastaker has re-opened his 
Quality Market at 804 Nineteenth st., 
East Moline, Ill., after having it com- 
pletely remodeled. 


Weaver’s meat market, Baldwin, 





Mich., has been destroyed by fire with 
a loss of $5,000, partly covered by in- 
surance. 

A new meat market has been opened 
in Elma, Ia., by George Doubek. 

A new Cedar Rapids food market 
opened recently at 1585 First Avenue 
E. by Frank P. Lewis, P. W. Scott and 
B. P. Mavis. First quality meats will 
be handled. There are thirty-five feet 
of refrigerated show cases in the store. 

A new. meat market has been opened 
by Joseph Blair in Michigan City, Ind. 

Herbert Stolle and Herman Schuette 
have taken over the Sanitary Meat 
Market in Glencoe, Minn. 

The following markets have been 
opened in Minneapolis, Minn., recently: 
by S. Lutzker at 1500 West Broadway; 
by Fred Dolbec at 303 W. Lake st.; and 
by I. E. Hagen at 1802 Riverside ave. 

Bob and Joe Kirtzer have succeeded 
Wm. Hopp as proprietors of the meat 
market at Stanley, N. Dak. 

A meat market has been opened on 
West Main st., Valley City, N. Dak., by 
A. H. Bjornson. 

Polehua Brothers and Co. are opening 
a meat market at 96 16th ave., south- 
west, Cedar Rapids, Iowa. 








WHOLESALE DRESSED MEAT PRICES. 


Wholesale prices of Western dressed meats quoted by the U. S. Bureau of 
Agricultural Economics at Chicago and Eastern markets on June 7, 1934: 


Fresh Beef: CHICAGO. BOSTON. NEW YORK. PHILA. 
STEERS (1) (300-500 LBS.): 
Pe Sere res $10. SE «Ts | Savalas | ol eae ee 
PE ngewe ae-o sacks ahs tbeee we mee dee se 9. DE |. \eecialerainn SAD. ewesccweec 
PED ovat bate Seta atnd Son ues babe e SO. saa Zr 
SED cccnbecdeuw me dees sbiicien ceeds 7.5 ae) ‘akwatoneee Va Ee wheat cous 
STEERS (500-600 LBS.): 
EE paint ohncedn cham aaawlen sa4uy eh i es 12.50@13.50 12.50@13.50 
PE ay Rep. be sc Keiawel kaltes Cane saeete De «=>. sacecsenes 11.50@13.00 11.00@12.50 
Ee on ee ee ee 8. se .00@11.00 7.000 9.00 
EASES ATT EE ete aitas 7.5 a res 7.50@ 8.50 7.00@ 9.00 
STEERS (600-700 LBS.) : 

EE. wacewkh.ceecupbbesd tases Bue 11. PS 12.50@13.50 12.50@13.50 

ps Meneeeeeecenetesacespieseaeedas 10.00@11.50 ae ee 11.50@13.00 11.00@12.50 
ES OR EE aL 9.00@10.00 10.50@12.00 9.00@11.50 9.50@11.00 

STEERS (700 LBS. UP): 
MD | haw ss qdwawe bee Hae edema 12.00@13.00 13. 14.00 13. 13.50 12.50@13.50 

I ER RR FORE AR ER ee it. 12.00 12.00@13.00 11.50@13.00 11.00@12.50 

COWS: 
RE ae sy ree ee ee 7.00@ 8.00 8.00@ 9.00 CO! eee 
ED als chndew dca Sleipeavedeuhe nan 6.00@ 7.00 7 00 7.00@ 9.00 7.00@ 8.00 
IN ais n:6 ork 0 raten akin Ca preebaaatne 5. 6.00 6. 7.00 6. 7.00 6 7.00 
Fresh Veal and Calf Carcasses 
VEAL (2): 
CE aka heey tah ad mapa as aaa 9.00@10.00 10 11.00 10. C—O 

AROS RSL NE SE Nee 7.00@ 9.00 9.00@10.00 8. 10.00 8.00@ 9.00 
SEE  acb0ee ce vowadedhtqweeice naan 6.00@ 7.00 7.5 9.00 7.00@ 8.00 6. 8.00 
I Tiley asa sine Sn cake ee aeee pans cata 5.00@ 6.00 5.50@ 7.50 6.00@ 7.00 5. 6.00 

CALF (2) (3): 
cd beg sao. 0 Sbisea $4 <d ge sauna” Veen’. etetenmaes Sn... - euniaciente 
BEE Sic cab deveden<+eebebeweeaee. abeteencat |” auaeneeubs 6. nr... \wadhwanenets 
SE: nnd retkbhebedetassbhaeaniaes  chertkavene> " “inbcaneeees Ce ee) esncnaeton 
Fresh Lamb and Mutton: 
SPRING LAMB: 
BE parce essnes sss heccuneereene 18. 19.00 19. 20.50 18. 19.00 17. 18.00 

Sai tela ddp wane egeael «.shernree wale 17.00@18.00 17. 19.00 16.00@18.00 16.00@17.00 

BE. dc enecvecsvcadsanccessdestctes 14. 17.00 15.00@17.50 14.00@16.00 14.00@16.00 
YEARLINGS (40-55 LBS.) : 
MES eieasca bane s 0 cceoaeEs es eeime 17.00@18.00 16.00@18.00 15.00@17.00 16. 17.00 
ire din iard-2-sdleme ncalatecbeieatien sealer ai 15.00@17.00 14. 16.00 13.00@15.00 15.00@16.00 
EE Guinn ender stabaekeaeacune 13. 15.00 12.00@14.00 11.00@13.00 14, 15.00 
MUTTON (EWE) 70 LBS. DOWN: 

Ranariide 4 ce.win bois ae nea ee eRe 6.00@ 7.00 7.5 8.50 6. 8.00 6.00@ 7.00 
DEE. 6406 s<.00s 6 Chekeenees naaeeban 5.00@ 6.00 6.50@ 7.50 5.00@ 6.00 5. 6.00 
EA SI REIS AO RR 4.00@ 5.00 5.00@ 6.50 4.00@ 5.00 4. 5.00 

Fresh Pork Cuts: 
LOINS: 

SE, SUMS ois -wieda whok Demamel ee 11.00@12.00 11.50@12.50 11.00@13.00 11. 13.00 
SE ne wre RY ts 11.00@12.00 11.50@12.50 pe 3.00 11. 113.00 
RENMEI, 2 5:0is <aetgarupedeeee 10.00@10.50 11.00@11.50 = 10.50@12.00 —11.00@12.00 

© EE Oe. v6becccdhuwceebebbevess 10.00@10.50 10.00@11.00 10.00@11.50 10.00@11.00 
SHOULDERS, N. Y. STYLE, SKINNED: 
UE, GE... b ios sy aNeaneauhasuneoee TON GM ossicksiins 8.50@10.00 9.00@10.00 
PICNICS: 
Se HE RL. Ricavo escrccceresigencics | Sbuekeoees pO ee ers 8.50@ 9.00 
BUTTS, BOSTON STYLE: 
' F “SA ee yf Kk ene 11.00@12.00 11.00@12.00 
SPARE RIBS: 
ED 44nd de<sceeetns eelevecawes Pe: a Vencsvcesy  Wdpedeigas 2) “(see 
TRIMMINGS 
EE aR ea uaiersn b= nen ete rea SL. eenwsacsny’  » Sespeow dh. 2 flwewee ened 
ER eres EE 5 fein gene caees ig igh toteeae 


(1) Includes heifer 450 Ibs. down at Chi 
Chicago. 


©. (2) Includes ‘‘skins on’’ at New York and 


cag 
(3) Includes sides at Boston and Philadelphia. 


Note: Bffective June 4, lambs born in the Spring of 1933 classified as yearlings. 





Page 45 


NEW YORK NEWS NOTES. 

Visitors from Wilson & Co., Chicago, 
to New York last week included Thos. 
E. Wilson, chairman of the board; W. 
R. Brown, legal department; E. J. 
Davidson, branch house department, and 
C. L. Ring, hotel department. Another 
visitor to New York was Harry J. Hays, 
assistant superintendent of the Buenos 
Aires plant, who was returning to 
South America with Mrs. Hays, follow- 
ing a stay in Chicago. 

J. P. Spang, jr., vice president, and 
R. H. Gifford, head of the branch hcuse 
sales department, Swift & Company, 
Chicago, were in New York last week. 

Thomas H. Nash, vice president and 
general manager, Cleveland Provision 
Co., Cleveland, Ohio, was a visitor to 
New York last week, following a trip 
which included Washington, D. C. 


F. C. Gates, vacuum-cooked canned 
meats department, Jacob E. Decker & 
Sons Company, Mason City, Iowa, was 
in New York for several days last 
week. 


L. B. Dodd, dressed meat department, 
Armour and Company, Chicago, was a 
visitor to New York last week. 


Meat, fish and poultry seized and de- 
stroyed by the health department of the 
City of New York during the week 
ended May 26, 1934, were as follows: 
Meat—Brooklyn, 216 lbs.; Manhattan, 
2,986 lbs.; Bronx, 214 Ibs.; Queens, 36 
Ibs.; Richmond, 925 lbs.; total, 4,377 
lbs. Fish—Brooklyn, 6 lbs.; Manhattan, 
10 Ibs.; total, 16 lbs. Poultry—Man- 
hattan, 35 Ibs. 

~——e—-— - 


PRICES PACKERS’ PAY. 
(Continued from page 14.) 
pretty hard for the average American, 
who ate about 74 pounds of pork last 
year, to switch to imported canned beef 
for long when there was less than half 
a pound of it per year available for 

him. 

On the other hand, imports of pork 
last year were around 3,000,000 pounds; 
in other words, there was less than half 
an ounce per year for each individual. 
Two people could have placed in one 
envelope, for one three-cent mailing, 
their combined allotment of imported 
-pork for the whole year. 


When we go the bottom of the ques- 
tion, therefore, we find that imports of 
meat into this country are so small that 
they can have little effect on prices of 
meat or prices of livestock. If we could 
persuade the American consumer to eat 
one more steak or pork chop every six 
months, it would do far more to raise 
the price of livestock than anything 
we could possibly do about meat im- 
ports. 


Who Pays the Processing Tax. 


Mr. DAVIES: Well, that part of the 
lady’s question seems to be pretty well 
answered. Now what can you say 
about her contention that the farmer 
himself is being made to pay the proc- 
essing tax on hogs, a tax which was 
intended to help him? 

Mr. KAHN: That’s a much harder 
question, and one I may not be able to 
dispose of so easily. 


There are three people who might be 
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expected to pay the processing tax, or 
a part of it, under some conditions. 
They are the consumer, the packer, and 
the farmer; and since the government 
collects the tax directly from the 
packer, some farmers seem to have 
assumed that the packer was supposed 
to absorb the tax out of his own profits. 


That viewpoint quickly becomes an 
impossible one, however, when you real- 
ize that the $200,000,000, or nearly that, 
which the packing industry will turn 
over to the government in processing 
taxes alone this year, is more than six 
times the profits of our entire industry 
from all sources last year. 


Asking us to take six dollars of tax 
out of one dollar of profit is like asking 
one of the World’s Fair midgets to 
carry the elephant in a parade. It’s 
something that just can’t be done; he 
might carry a foot, or a tusk, or a tail, 
but not the whole elephant! 

Naturally, we sell the meat for what- 
ever we can get for it; normally, we 
pass on to the farmer from two-thirds 
to four-fifths of what we do get for it; 
but somewhere in between the price of 
hogs and the price of meat, the proces- 
sing tax must come in, and the inevi- 
table effect of the taking of so large a 
tax is a widening of the spread between 
the price of hogs and the price of meat. 


Decreased Marketings Affect Hog Price 


For the first three and a half months 
of this year, however, hog prices were 
higher than in the same weeks last 
year; and for four full months of this 
year, American farmers’ income from 
sales of hogs to the packers gained 
nearly $10,000,000 over their hog sales 
income of the same period last year— 
an increase of seven per cent for the 
whole four-month period. 

For the month of April alone, rev- 
enue from hog sales did drop nine per 
cent from the preceding April’s figure; 
but since prices, for the month of April 
taken as a whole, were still slightly 
higher than they were last year, this 
decline in farmers’ income from hogs 
was due not to prices, but to decreased 
marketings as compared with those of 
the previous April. 

Incidentally, the proceeds from the 
processing tax are returned directly to 
the farmer by the Government or used 
in ways to benefit hog prices. 

Mr. Davies: Mr. G. L. Schroyer of 
South Whitley, Indiana, writes in to 
ask how much more the hog raisers 
have received this year than last year, 
but you have already answered that 
question. He also inquires, “Have the 
packing interests reduced their valua- 
tions on paper as other interests have 
had to do, or are they still retaining 
the figures that were used by them be- 
fore the depression?” 


Packers Have Little Over-Capitalization 


Mr. KAHN: There has been very 
little necessity for an adjustment of 
excess capitalization in the meat pack- 
ing industry, because there has been 
very little over-capitalization in the 
first place. Very few of the packing 
companies handled enough easy profits 
in the so-called prosperity era to be 
greatly lured by the mirage of excess 
capitalization. 

I have shown you already that we 
would have to go back ten years to 
reach a return of six per cent in any 
single year for the packing industry 


as a whole. In the few instances where 
companies have felt that they were 
carrying properties at more than cur- 
rent value, they have taken steps to 
make the necessary adjustments. Ney. 
ertheless, the industry as a whole js 
proud of the sound conservation. 


Mr. DAVIES: We have also a letter 
from Mr. C. E. Carnahan of Mount 
Pleasant, Iowa, who points out that his 
lumber dealer, his farm implement 
dealer, even his meat dealer, figures the 
prices that he charges on a “cost plus” 
basis. Why not the same basis for the 
farmer, he asks, continuing: “The 
government fixes the price of gold and 
silver, and of bonds for the bond holder, 
It fixes the wages, salaries, and hours 
of all its employees, and of others’ em- 
ployees. It fixes the price of postage 
stamps, railroad rates, telephone and 
telegraph rates, and teachers’ ana 
county agents’ salaries. Why not the 
price of pork? Is it less vital?’ 


Why No “Cost Plus” Basis for Hogs, 


Mr. KAHN: I wish Mr. Carnahan 
were a meat packer instead of a meat 
grower. I’d like to have him on my 
side of the argument; a man who could 
state the farmer’s case as convincingly 
as that could probably make a better 
radio talk than I’ve been able to do 
today. But there’s one thing that we 
packers have had battered into our 
heads that -Mr. Carnahan seems to 
under-estimate, and that is the fact that 
meat is a perishable product. 

If meat would keep as long as wheat 
or cotton, for example, we packers 
might be delighted to have someone set 
the price of hogs at $6.75 or some other 
figure profitable for the farmer, be- 
cause all we would have to do then 
would be to set our own price on meat— 
and if the consumer didn’t buy at once, 
we would just sit pretty and wait for 
hunger to take its course. 

But meat will not keep like wheat or 
cotton, and as long as it will not, the 
consumer will have us at his mercy just 
as if we were selling ripe tomatoes on 
some hot Saturday night. Even if meat 
were not perishable, however, and even 
if it were possible to maintain a fixed 
price for it, an artificially high price 
would turn people to other foods and 
cause stocks of meat to pile up, and 
thus lead to an eventual crash. 


Farmer and Consumer Income Related. 


I regret that I can give. Mr. Carna- 
han no more encouraging promise than 
that. But I do believe that the fact 
that we have paid the farmers $70,000, 
000 more in four months this year than 
last year, not to mention the processing 
tax, gives some proof that as the buy- 
ing power of the consumer improves, 
and with it the income of the packer, 
the farmer’s income also will come in 
for a boost whenever conditions permit. 

And in the meantime, we would like 
to assure Mr. Carnahan that we need 
a “cost plus” guarantee almost as bad 
as he does; that such a guarantee, if one 
could be invented that would work in 
practice, would have saved us from 
going several million dollars into the 
red only three years ago, and again 
two years ago; but that, unfortunately, 
we have learned from sad experience 
that the man who tries to maintain @ 
fixed price on a perishable product is 
only inviting the world to leave him, 
as they say, holding the sack. 


The National Provisioner 
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STOCKINETTE 
BAGS AND TUBING 


for BEEF—LAMB—HA M—SHEEP 
—PIGS—CUTS—CALVES— 
FRANKS, Etc. 
CORRECT FIT GUARANTEED 


E.S.HALSTED ECO. Inc. 


64 PEARL ST.. NEW YORKCITY 
Joseph Wahiman, Dept. Mér. 
(Formerly with 


Armour —& Compan 
} f Quality Bags Since 1876 

















SUNFIRST 


PAPRIKA 


Nationally Famous 
for producing quality 
sausage that builds 
sales, stimulates profits 


SUNFIRST 
PAPRIKA 


The Finest 
That Spain 


Produces 


Your spice house can 


supply SUNFIRST 





“Unexcelled 
for 
Results” 














Prepare for 
summer—install 
THEURER 
Icefin Units in 
your refriger- 
ated trucks. 
Low operating 
cost; many un- 
usual features. 


INVESTIGATEI 


THEURER Commercial Bodies 
combine appearance with utility. 
They carry a FULL pay-load be- 
cause dead weight is minimized. 
And they perform perfectly 
throughout their long life. Inves- 
tigate the features of THEURER 
Bodies — write for details! 


THEURER 


WAGON WORKS, Inc. 
Insulated and Refrigerated 
COMMERCIAL BODIES 


New York, N. Y. 
North Bergen, N. J. 














The Columbus Packing Company 


ai PURE MEAT 45 
PRODUCTS 
Le6us panne 


Pork and Beef Packers 


SS 


Columbus, Ohio 


Schenk Bros., Managers 
New York Office: 410 W. 14th St. 























Superior Packing Co. 
Quality 


Price Service 


Chicago St. Paul 








DRESSED BEEF 


BONELESS BEEF and VEAL 
Carlots Barrel Lots 
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K Peacock Brand 


PACKINGHOUSE SPECIALTIES 


QUALITY 


IS ALWAYS 
IN STYLE 
WHEN 
YOUR 
SAUSAGE 
AND OTHER 
PROCESSED MEATS 
ARE PREPARED 
WITH 
PEACOCK BRAND 
PRODUCTS 


» Wed Stange Co. 


SE CHICAGO 
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NEW YORK MARKET PRICES 


LIVE CATTLE. 


Cows, common to medium 
Bulls, common to medium 


LIVE CALVES. 


Vealers, good to choice 
Vealers, medium 
Vealers, culls and common........... 


LIVE LAMBS. 


good springers 
spring 


Lambs, 
Lam bs, choice, 


LIVE HOGS. 


Lambs, a spring 
Hogs, 110 1 
Hogs, 320 Ibs 


DRESSED HOGS. 


Hogs, 90-140 Ibs., good to choice 


DRESSED BEEF. 


CITY DRESSED. 
Choice, native, heavy. . -138%@14% 
Choice, native, light.. 13 @14 
Native, common £0 fal. ccccccccccccccel? @1Z% 


Native steers, 600@800 lbs @13 
Native choice er a 440@600 Ibs. . wala 
Good to choice heifers @a2 
Good to oa = Rap ten eceecececeecoose ee 5 @10 
Common to cows. cvecccceces 
Fresh bologna bulls.........-++- ccveeee tue it 7% 


BEEF CUTS. 


hinds and ribs. 
roands 
ro 


» 3 
. 2 
3 
1 
2 
3 
» 2 
2 
» 2 
. 2 
» 3 
» 2 
2 
& 





Lambs, good 
Lambs, medium .. 
Sheep, good 
aon, medium 


FRESH PORK CUTS. 


Pork loins, fresh, Sree, 10@12 an 12 

Pork tenderloins, fresh.. p 

Pork tenderloins, frozen 

Shoulders, Western, 10@i2 Ibs. ‘ave 

Butts, boneless, Wes 

Butts, regular, — 

Hams, Western, fresh, 10@12 Ibs. av: 

Picnic hams, Western, fresh, 6@8 ibs. 
average 9 

Pork trimmings, extra lean 

Pork trimmings, regular 50% lean 

Spareribs 


SMOKED MEATS. 


Hams, 8@12 Ibs. avg 

Hams, 10@12 Ibs. avg 

eames = 14 lbs. avg 
¢ Be. pe 


>a 
ity Sieiea bellies. sai Ibs. avg 
Bacon, boneless, Weste 
Bacon, boneless, city 
Rollettes, 8@10 lbs. avg 
f tongue, light 
Beef tongue, heavy 
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FANCY MEATS. 


Beef = pa tenders........ coccces 
Lamb ° 


Shop fat 
Breast fat .. 
Edible suet ... 
Inedible suet 


GREEN CALFSKINS. 


5-9 914-12%4-12%-14 14-18 18 up 
1 veals. . 1.50 
e . 2 veals. . 1.35 
Buttermilk No. 1.. 1.25 
Buttermilk No. 2.. . 1.15 
Branded grubby ... . F 
Number 3 


Creamery, extras (92 noms). vasseusven - 
Creamery, firsts (91 score). 
Centralized (90 score) 


(Mixed Colors.) 


Special pote or selections 
Standards . 
Firsts 


LIVE POULTRY. 


Fowls, Rocks, broilers via express 
Broilers, Rocks, average 
Chickens, hens 


DRESSED POULTRY. 
FRESH KILLED. 

Fowls—fresh—dry packed—18 to box— 
Western, 60 to 65 Ibs. to dozen, 
Western, 48 to 54 Ibs. to dozen, 
Western, 43 to 47 Ibs. to dozen, 
Western, 36 to 42 Ibs. to dozen, 
Western, 30 to 35 Ibs. to dozen, 

Chickens, fresh: 


Western, 
Western, 


. to dozen, 

. to dozen, 
Western, . to dozen, 
Western, 36 to 42 Ibs. to dozen, 
Western, 30 to 35 Ibs. to dozen, 

Ducks— 
Spring, L. I., per Ib 

Squabs— 
Graded, per Ib 

Turkeys, frozen: 
eee cccceccece 
Young hens 


BUTTER AT FOUR MARKETS. 
Wholesale prices of butter at Chicago, New 
York. Boston, and Philadelphia, week ended May 
31, 1934: 
90 88 
23% 2214 
25 2. 
251%4 24 
Philadelphia 25 2314 
Wholesale price carlots—fresh centralized butter 
—90 score at icago: 
89 
23% % 
2414 
Philadelphia 
Receipts of butter by cities (tubs): 


This Last Last —Since Jan. 1.— 
week. week. year. 1934. 1933. 
Chicago. 64,676 54,538 62,175 1,151,790 1,246,165 
N. Y. .. 66,923 . 73,225 1,546,089 1,660,615 
Boston . = 26,427 Pye 522,850 510,676 
Phila. 19,212 24,927 535,753 589,692 


Total 175,309 163,644 181,422 3,756,432 4,007,148 007,148 
Cold storage movement (Ibs.): 


Out On hand 

May 31. May 31. June 1. 
700,767 99,248 5,929,465 

233, 68,857 1,207,472 2,446,741 

105,398 11,622 754,023 1,181,864 

33,840 15,736 1,582,866 2,628,704 

195,463 9,473,926 15,888,962 


Same 
week day 
last year. 


Chicago ... 9,631,673 
>} = 


1,073,563 


FERTILIZER MATERIALS. 
BASIS NEW YORK DELIVERY. 
Ammoniates. 
Ammonium sulphate, bulk, Rd ton, 
— ex vessel Atlantic 
une 
—T sulphate, double 8, 
I ~~ s. New York® 
Blood dried, 16% unit 
Fish scrap, dried, 1% ammonia, 
10% B. P. L., f.0.b . fish factory 
re BP pan, » 4% ammunia, 


h scrap, * sctiulated, 6% ammo- 
= 3% A.P.A. Del’d Balt. & Nor- 


Tankage, , a 
15% B. P. L. bulk 
— unground, 9@10% ammo- 


Phosphates. 
wie bone meal, po 3 and 
50 bags, per ton c.i.f. 
Bone meal, raw, South American, 
4% and 50 bags, per ton, c.i.f.. 
Superphosphate, bulk, SS Baiti- 
more, per ton, 16% fi 


nl 
Manure salt, 30% bulk, per acct 
Kalnit, 14% bulk, per ton.. 
Muriate, in bulk, per ton 


Sulphate in bags, per ton 
less 12% discount. 
Shipment June/Dec. 


50% unground 
60% ground 


BONES, HOOFS AND HORNS. 
oat ar ee © ore. 48 to 50 lbs., 
Fiat. shin a, ave. r) ‘to 45 Ibs. 


Pieces 
Horns, according to grade....... cooe @ 


NEW YORK MEAT SUPPLIES, 


Receipts of Western dressed meats 
and local slaughters under federal in 
spection at New York, for week ended 
June 2, 1934, with comparisons: 

Week 
ended 
June 2. 

9,297 
carcasses. . 674 
carcasses. . 316 

Veals, carcasses.. 13,668 

Lambs, carcasses. 31,785 

Mutton, carcasses. 2,961 

Beef cuts, _ 96,206 

Pork cuts, . 2,114,346 
Local So Ao 


Cor, 
Prev. week, 
week. 


9,345 


West. drsd. meats: 


Steers, carcasses. . 
ws, 
Bulls, 


PHILADELPHIA MEAT SUPPLIES. 


Receipts of Western dressed meats 
and local slaughters under city and fed- 
eral inspection at Philadelphia for the 
week ended June 2, 1934: 

Week 


RAR 


West. drsd. meats: 


Steers, carcasses 
Cows, carcasses 
Bulls, carcasses 
Veals, carcasses 
Lambs, carcasses 
Mutton, carcasses 
Pork, Ibs. 


» 


Sree 
BS32h25 


| 


a 
gum ger 
Seee 


BOSTON MEAT SUPPLIES. 


Receipts of Western dressed meats 
at Boston, week ended June 2, 1934, 
with comparisons: 

Week 
ended 
Tune 2. 


Prev. 

week. 
2,737 
1,778 
28 


West. drsd. meats: 


Steers, carcasses 
Cows, carcasses 
Bulls, carcasses 
Veals, carcasses 
mbs, carcasses 


863 
14,868 
— carcasses 7 




































Mr. Pork Packer:— 
Ask Yourself These Questions 


Am I getting the highest pos- 
sible yields from products? 





Are all my operations as 
efficient as they could be? 





. + + 








Utilizing the hog carcass to best advantage is a day- 
to-day problem. Only by studying markets and check- 
ing against tests of the best experience can profitable 
results be secured in daily plant operation. 





This book is designed to show the pork packer how 
to operate to best advantage. It is a “test book” 





































ES. rather than a “text book.” Figuring tests is empha- 
ey sized: and important factors in operation in all depart- 
ended ments are discussed. (See chapter headings.) 
weak It is NOT an academic presentation of the routine 

8.121 Price $6 of pork packing. It IS a practical discussion of best 
1308 Plus postage, 25e methods for getting results, backed up by test figures, 
pe Racal tx Heaths lentes, 08 atten which every alert pork packer needs and should have. 
1, 884,007 Foreign orders $6.25, U. S. funds 

11508 

32,508 : T 

se § For the Sausage Maker egnsbaeeiieruptin 
Ln I—Hog Buying XI—Curing Pork Meats 
oa Chapter XIV: Stuffing the casings— II—Hog Killing XII—Soaking and Smok- 
ol Handling large sausages—Use of cookers I1I—Handling Fancy Meats ing Meats 

and vats—Avoiding mold and discolora- IV—Chilling and Refrig- x]j]—Packing Fancy 

Cor. ae 3 : oR eration Meats 

week tion — Trimmings — Curing — Mixing — V—Pork Cutting 
| a Chopping and stuffing—Casings—Surface ViI—Pork Trimming et ea and Cooked 
a mold—Dry sausage—Sausage cost ac- ViI—Hog Cutting Tests 1 ; 
count Vill—Making and Con- *¥—Demtering  inediite 
ai nting—Sausage formulas—Manufac- verting Pork Cuts Products 
os oe Oa mag ag ad specifica- 1x Rest Menstineeen XVI—Labor and Cost Dis- 
5 1k reparing boiled hams—Making X—Provision Trading tribution 

baked hams, Rules XVII—Merchandising 

Ss. 
| meats 
1984, 

a Order Now 

week, . 
1988. 
1 2,34 
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CLASSIFIED ADVERTISEMENTS 


Advertisements on this page, $8.00 an inch for each insertion. Position Wanted, special rate, $2.00 an inch for each 
insertion. Minimum Space 1 inch, not over 48 words, including signature or box number. 
No display. Remittance must be sent with order. 





Men Wanted 


Position Wanted 


Business Opportunities 





Cellar and Smokehouse Foreman 


Wanted, good curing foreman, also 
capable of running smoked meat and 
sliced bacon departments. Must be able 
to figure costs and know what to get for 
his products. Give full details in reply- 
ing to W-597, The National Provisioner, 
407 S. Dearborn St., Chicago. 


Sales Manager 


Experienced provision and car route manager 
seeks connection. Knows all packinghouse 
products; 18 years’ experience processing and non- 
processing, also thorough sales and managing ex- 
perience in U. S. and Canada and complete know!l- 
edge of rail stock, etc. Will go anywhere, de- 
pending on opportunity afforded. W-603, The Na- 
tional Provisioner, 407 S. Dearborn St., Chicago. 





Salesmen-Distributors 


Men wanted to introduce our rubber 
wrapping bands to retail markets, mer- 
chants and packers. To be used in place 
of twine, tape, etc. Spare moments with 
pocket samples offer repeat exclusive 
extra profits. Industrial Products Co., 
Alliance, Ohio. 








Position Wanted 


Packinghouse Superintendent 


Are steam, power and maintenance costs 
too high in your plant? Would like to 
help small or medium sized packing plant 
reduce these costs at reasonable figure; or 
permanent place as chief engineer. Ohio 
preferred. teady at once. W-602, The 
National Provisioner, 407 S. Dearborn St., 
Chicago. 





Sausagemaker 


A-1 sausagemaker, German, 20 years’ 
experience, all kind of sausage; also cur- 
ing hams and bacon. Knows costs, can 
handle men, and supervise large or me- 
dium-sized packinghouse. Now superin- 
tendent in small plant. Can systematize 
and build business. Best references. 
W-604, The National Provisioner, 300 
Madison Ave., New York City. 


Sausage Foreman 


sausagemaker, German, desires perma- 
mm t position with large packer as foreman. Wide 
practical experience manufacturing all kinds high- 
quality sausage, specialty loaves, and delicatessen 
Can handle men and department to advantage and 
operate at profit. Now employed as foreman but 
seeking better connection. Good references. 
W-576, The National Provisioner, 407 S. Dearborn 
St., Chicago. 











Equipment for Sale 





Superintendent 


Superintendent, 20 
wishes position. Can 
troubles and _ install 
mental system in your plant. Highest 
yields and lowest shrinkage assured. 
Efficient handling labor. Now located in 
New York. W-601, The National Pro- 
visioner, 300 Madison <Ave., New York 
City. 


years’ experience, 
eliminate bologna 
simplified depart- 





Working Sausage Foreman 


Working sausage foreman, one from the old 
school, but up-to-the-minute on latest methods of 
manufacture of all kinds of sausage and packing- 
house products, wishes position with reliable firm, 
in need of the services of a good workman. Can 
handle help and operate room at good profit. Mar- 
ried. Will go any place. W-596, The National 
Provisioner, 407 S. Dearborn St., Chicago. 





Working Seemine Foreman 


Expert sausagemaker wishes permanent position 
as foreman with large packer. Wide practical 
experience manufacturing all kinds of high-quality 
sausage, specialty loaves and delicatessen. Can 
handle men and operate sausage department profit- 
ably. Best references. W-595, The National Pro- 
visioner, 407 S. Dearborn St., Chicago. 





Your Sausage Troubles 


Do you have trouble with your 
sausage and meat specialties? 
Cure? Seasoning? Shrinkage? 
Color? Smoking troubles? Keep- 
ing qualities? I can solve your 
difficulties for you. Write W-200, 
THE NATIONAL PROVISIONER, 407 
S. Dearborn St., Chicago. 


Page 50 





Packinghouse Machinery 


For sale, reconditioned machinery of 
every description from single machine to 
machinery for complete packing plant. 
Guaranteed in A-1 condition. Write 
Menges, Mange, Inc., 1515 N. Grand Blvd., 
St. Louis, Mo. 


Sell to Packer and Sausagemaker 


Wanted, anything saleable to packers 
and sausage manufacturers in New Eng. 
land. Acquainted with and now succegs. 
fully selling to them but can handle yours 
on commission. W-598, The National Pp. 
visioner, 300 Madison Ave., New York 
City. 





Packinghouse Departments 


For lease on percentage basis: sausage room 
50x50; provision room 50x50; pickle celig 
34x65; sausage cooler 20x65. Pro Clear. 
Our packing plant now slaughtering and chilling 
900 beef and 2,500 veal monthly. We will assis 
in sales. Real opportunity for right party with 
experience and money. 3301 EB. Vernon Ave., la 
Angeles, Calif. 





Equipment Wanted 





Canning Machinery 


Wanted, one used vacuum soldering 
machine, No. 176, made by The Mechan- 
ical Manufacturing Co.; or a No. 6% 
vacuum can sealer, made by The Allbright- 
Nell Co. Reply giving particulars to 
W-592, The National Provisioner, 30) 
Madison Ave., New York City. 


Lard Roll 


Wanted, used 3 ft. x6 ft. lard 
roll for either brine cooling or di- 
rect expansion. W-600, THE Na- 
TIONAL PROVISIONER, 407 S. Dear- 
born St., Chicago, IIl. 








Rendering Equipment 


For sale, 10 Rotary Steam Tube Dryers, 6’x30’ 
long, each with 37—4” tubes. Complete Hydro- 
genated Oil Plant. Send for circulars listing 
= Melters, Lard Rolls, Filter Presses, Cook- 

Cutters, Meat Mixers, Hammer Mills, Disinte- 
qratern, Kettles, etc. What idle machinery have 
you for sale? 

CONSOLIDATED PRODUCTS CO., INC. 

14-19 Park Row, New York City. 





Used Sausage Machinery 


Following second-hand machines for sale 
at reasonable prices: 

No. 43-T “Buffalo” 
silent cutter, 

vo. 43- B “Buffalo” 


self-emptying 


1 

1 silent cutter. 

1 . 38 “Buffalo” silent cutter. 

1 32 “Buffalo” silent cutter. 

1 4 “Buffalo” silent cutter. 

1 No. -B “Buffalo” grinder & motor. 
1 q 56. B “Buffalo” grinder & motor. 
1 No. 66- B* ‘Buffalo’ grinder & motor. 
1 700-lb. “Buffalo” mixer and motor. 
1 400-lb. “Buffalo” mixer and motor. 
1 1,000-lb. ““‘Buffalo’’ mixer and motor. 
1 200-lb. stuffer. 

1 No. 54 hand stuffer. 

1 400-lb. stuffer. 


Write W-599, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago. 








RESULTS COUNT! 


Let our “Adlets” help you, also. 





— 


Sell Surplus Equipment 


The classified columns of THE 
NATIONAL PROVISIONER offer & 
quick, resultful method of selling 
equipment you no longer need at 
negligible cost. Turn space-wast- 
ing old equipment into cash. List 
the items you wish to dispose of 
and send them in. THE NATIONAL 
PROVISIONER classified columns 
will find a buyer for them. 

——— 
————— 


GEO. H. JACKLE 


Broker 


Tankage, Blood, Bones 
Cracklings, Bonemeal 
Hoof and Horn Meal 


Chrysler Bldg., 
405 Lexington Ave. 
New York City 
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HONEY BRAND 


Hams — Bacon 
Spiced Ham Luncheon Meat 
Pork Beef Veal Lamb Sausage Specialties 


Hygrade Food Products Corporation 


3830 S. Morgan St., Chicago, Il. 














Philadelphia Scrapple a Specialty 


John J. Felin & Co., Inc. |) scx 


4142.60 Germantown Ave., Philadelphia, Pa. haste 
New York Branch: 407-409 West 13th Street Delicatessen 

















EASTER BRAND 
Meat Food Products 


25 Metcalf St. The Danahy Packing Co. Buffalo, N. Y. 











C. A. Durr Packing Co., Inc. foods of lenniel Quality 
Utica, N. Y. 


Manufacturers of — KAY 
< | QUALITY 


HAMS—BACON 
LARD— SAUSAGE 
DAISIES SOUTHERN ROSE SHORTENING 


FRANKFURTS SAUSAGES The Wm. Schluderberg-T. J. Kurdle Co. 
| QUALI TY PorkProducts ThatSATISFY Meat Packers Baltimore, Md. 
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General Electric Company 
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Griffith Laboratories 
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Packing Co 


McMurray, 

Massachusetts Importing Co 
Mayer & Sons, H. J 

Menges, Mange, Inc 

Meyer Packing Co., H. H 
Mitts & Merrill 

Mongolia Importing Co., Inc 
Mono Service Co 

Morrell & Co., John 


Oppenheimer Casing Co 


Patent Casing Co 
Paterson Parchment Paper Co 
Peters Machinery Co 


Pittsburgh Piping & Equip. Co 
Powers Regulator Co 

Prater Pulverizer Co 

Pressed Steel Tank Co 
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Shellmar Products Company 
Smith, Brubaker & Egan 

Smith Paper Co., H. P 

Smith’s Sons Co., John E 

Solvay Sales Corp... 

Sparks, H. L. & Co 

Specialty Manufacturers Sales Co.... 
Stahl-Meyer, Inc. 

Standard Pressed Steel Co 

Stange Co., Wm. J oles 
Stedman’s Foundry & Machine Works 
Stevenson Cold ee Door Co 
Sunfirst 

Superior Packing Co. 

Sutherland Paper Co 

Swift & Company 


Taylor Instrument Companies....... 1 
Theurer-Norton Provision Co 
Theurer Wagon Works 


United Cork Companies 
United Dressed Beef Co 


Vilter Mfg. Co 
Visking Corp. 
Vogt & Sons, Inc., F. G 


Watkins-Potts-Walker 

Wepsco Steel Products Co 

West Carrollton Parchment Co..... 
Weston Trucking & For. Co.. 
Williams Patent Crusher & Pulv, Co. 
Wilmington Provision Co... 

Wilson & Bennett Mfg. Co 

Wilson & Co 

Worcester Salt Co 

Worthington Pump & Mchy. Corp. oes 
Wynantskill Mfg. Co 


Yale & Towne Mfg. Co 


e § Ses is taken to insure accuracy, we cannot guarantee against the possibility of an occasional change or omission in the prepal® 
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THE E. KAHN’S SONS Co. | e 
CINCINNATI, O. RATH PACKING Co. 
“AMERICAN BEAUTY” ¥y ¥ 


HAMS and BACON Pork and Beef Packers 


Straight and Mixed Cars of Beef, BLACKHAWK HAMS and BACON 
Veal, Lamb and Provisions Straight and Mixed Cars of 
Represented by Packing House Products 
NEW YORE PHILADELPHIA WASHINGTON BOSTON 
Se aR, AEE WEEE | Waterloo, lowa 
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ee nn 

















HORMEL 


HORMEL FOOD St. Louis 


Shippers of Straight and Mixed Cars 
Main Office and Packing Plant Pork — Beef — Sausage — Provisions 
’ Austin, Minnesota mae ment aaa 


New York Office—259 W. 14th St. 
ap EEE 


D. A. Bell, Boston, Washington, D. C. 
M. Weinstein Co., ‘Philadelphia, Pa, 2D. Amiss{ hat Baltimore, Md. 






































Hunter Packing Company partridge 


PORK PRODUCTS—SINCE 1876 
The H. H. MEYER PACKING CO. 


Straight and Mixed Cars Cincinnati, Ohio 
of Beef and Provisions 


East St. Louis, Illinois 





























NEW YORK OFFICE Wilmington Provision Company 
410 W. 14th Street TOWER BRAND MEATS 


. Slaughterers of Cattle, Hogs 
REPRESENTATIVES: ? 9 

Wm. G. Joyce, Boston Lambs and Calves 
F. C. Rogers, Philadelphia U. 8. GOVERNMENT INSPECTION 
WILMINGTON DELAWARE 


i "~ JACOB DOLD PACKING Co. 


| Dolit HAMS -« BACON \, ysis | 


SHIPPERS oF STRAIGHT and MIXED CARS or PORK, BEEF SAUSAGE and PROVISIONS a 
Fiat BUFFALO v OMAHA 7 WICHITA ite ae 
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UNITED DRESSED BEEF COMPANY | 
J. J. HARRINGTON & COMPANY 


City Dressed Beef, Lamb and Veal, Poultry 





Oleo Oils Stock Foods Pulled Wool Calf Skins 
Stearine Calf Heads Pickled Skins Horns 
Tallows Cracklings Packer Hides Cattle Switches 


‘act & tain sue,  DeLeCted Beef and Sheep Casings wins 
First Ave. and East River NEW YORK CITY Murray Hill 42000 


“The Skins You Love to Stuff” Liber ty 
Bell Brand 


Early & Moor, Inc. ||| coor SSasinetanaoarnc te 
SAUSAGE CASINGS Seluceiideahiene i Fellerman 


Exporters 139 Blackstone St. Importers and Exporters of 
Importers Boston, Mass. SAUSAGE CASINGS - 


Selected Hog and Sheep Casings a Specialty 210 
Ave. A, cor. 20th St. New York, N. Y. arr 


sion 
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“MONGOLIA” | HARRY LEVI & co. | _ 


Importers and Exporters of Effi 
i 


The successful LINK Sausage Casings Pat 
| 723 West Lake Street Chicago acet 





for the sausagemaker 


“MONGOLIA” THE CUDAHY PACKING Co. 


Importing Co., Inc. Importers and Exporters of 


Selected Sausage Casings 
| 274 Water Street New York City 221 North La Salle Street Chicago, U. ¥€ 
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Sheep — Beef — Hog \ISEITS IMPORTING 
CASINGS [RQ en cm le 


HIGH QUALITY 


mowrssuvice 1 ITI WD Te 


M. J. SALZMAN Co., INC QUALITY STRENGTH SERVICE { 


4 NEW YORKNY. BOSTON. MASS. } 
619 W. 24th Place, Chicago ry 276 Fifth Ave. | 76-60 North St. fi 


Cable Masalz, Liebers, Bentley Code 
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At the top is shown the ANCO No. 
210 Motor-Driven Lard Cooling Roll, 
arranged for direct ammonia expan- 
sion. ANCO Rolls are made in vari- 
ous sizes with capacities to suit your 
requirements and for either brine or 
ammonia cooling. Durability and 
Efficiency, together with the ANCO 
Patented Feed Trough and Picker Box 
account for their superiority. 


THE ALLBRIGHT-NELL CO. 


CHICAGO 


The Harrington Measuring Filler 
shown at the left is only one of the 
many sizes of ANCO Fillers especial- 
ly designed for accurately measuring 
and packaging lard or compound. 
These Fillers put the weighing of your 
Lard and Compound packages on the 
basis of mechanical production. There 
is an ANCO Harrington Measuring 
Filler for every size container. 


FOR PROFIT 


The improved product that the ANCO Lard Roll helps to produce, and 
the saving assured by the accuracy of the ANCO Harrington Fillers 
make these two machines a profitable team. Both of these lines of ANCO 
Equipment have been developed and refined in design and construction to 
the point where they are accepted as the “ultimate” by the most promi- 
nent producers of lard and compound. 


Write for circulars and prices today 


THE ALLBRIGHT-NELL CO. 


Western Office 5323 S. Western Boulevard, Eastern Office 


ee 111 Sutter St. . 117 Liberty Street pense 
Se 88" Francisco, Calif. Chicago, Ill. New York, N.Y. 














ood News for | 
Dealers—the way it's... I 


Smoked a new way...in ovens. 
The improved flavor writes a new chapter 
in dried beef history. Delightfully tender 
.... with a rich, appetizing color. That's 
what it has meant to smoke Swift's 
Premium Dried Beef anew way..in ovens. 


Molded in a new form. 


result .. . it slices at a profit {rol 
end to end. No waste. The fing 
appearance gives it greater di 
play value. An all-year-aroul 
profitable item. 


Swift's Premium Dried Bee 
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